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INTRODUCTION 



The Agriculture Acts of 1935 and 1949. as amended, and the National School 
Lunch J^t Sf 1949. as amended, provide the legal ^-J^ ^^^JfTnia 
ARriculture's distribution of foods to eligible participants. In California. 
^heS^ate Department of Education, through the Office of Surplus Property. 
CoL^diUeslection. is the agency responsible for distributing foods to schools 
and to other eligible naneducational organizations. 

This manual has been developed by the Office of Surplus ^-^^f^^y- ^^""^"f^^f 
Section, to provide recipient agencies and other interested parties vdth informa 
tion relating to the various programs that, are eligible to receive commodities 
donated by the U. S. Department of Agriculture. 

The manual is divided into two volumes. Volume I contains information 
relating to public and private schools and child care programs. Volume II 
contains inf ormation relating to charitable institutions, summer camps, and ^e 
Summer Food Service Program for Children. 3>Ni 

i Commodities donated by the U. S. Department of Agriculture and <li««;;ibuted 
by the Office of Surplus Property, Commodities Section, are ^V^^'^f^"^ 
Section 6 of the National School Lunch Act. Section 32 of Public Law 320. 74th 
Congress, and Section 416 of the Agriculture Act of 1949. 

"Section 6- foods are purchased with funds appropriated year by 

Congress for child nutrition programs. Commodities secured with Section b funds 
Zy hl distributed odly to those schools and service institutions that are 
"LnLtered and ooerated under the National School Lunch Act. Foods generally 
' available under S^^ion 6 are chicken and turkey rolls. 

"Section 32" J^d "Section 416" foods are purchased ""''"^ J*^^ government 's 
price support and surplus removal program. They are made available to eligible 
programs ?n order to encourage th^lr domestic consumption by ^i-rting them from 
Jhe'normal channels of trade and commerce. Foods ^^^^^J^ 

Section 32 are: beef. pork, whole turkeys, and frozen and canned fruits and 
vegetables. Section 416 fo^ds generally consist of grain products, such as 
I!!-purpose flour, whole wheat flour and cornmeal; shortening and soybean 
oil; peanuts, peanut granules and peanut butter; and dairy products, suc^ as 
nonfafdry mllJ. processed cheese, mozzarella cheese, cheddar cheese, butter, 
and margarine. » 

It Is the intention of the Office of S.urplus Property, Commodities Section, 
to update this manual periodically as chrniges in regulations and procedures 
dictate. « 

Requests for additional information on the commodity <»J«"2"secJior*""' 
should be referred to the Office of Surplus Property. Commodities Section. 
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SCHOOLS 



The National School Lunch Program and the School Breakf as^rogram are 
authorized under the National School Lunch Act of 1949, as amended, and the 
Agriculture Act of 1935, as amended. 

Ali^roflt lunch program and/or approved breakfast program is defined 
as a foodservice program maintained for the benefit of children, vdthout regard 
to their ability to pay for the meal. All income derived from the payments for 
such meals is used solely for the operation or improvement of food service 
programs. 



Eligibility to Participate in the Program 

To j)articipate in a federal food distribution program, a school must enter 
into an'agreement with the Office of Surplus Property, Commodities Section, for 
the distribution of donated foods (7 Code of Federal Regulations [CFRJ, Part 
250.6(b)). (See Section lAOl for a copy of the agreement.) 

Scjiools are eligible to receive commodities under the following conditions: 

1. Public and private schools of high school level or below that are approved 
to participate In the National School/Lunch Program may receive commodities 
under Section 6 of the National School Lunch Act, Section 32 of PL 320, and 
Section 416 of the Agriculture Act of 1949 (7 CFR, Part 250.8(a)). 

2. Schools at the high school level and below that do not -participate in the 
National School Lunch Program and that operate nonprofit lunch programs are 
eligible to receive commodities under sections 32 and 416 only. These 
schools must serve well-balanced, nunritious meals that are priced as a 
unit and that contain, as a minimum, food components from each of the to 
basic food groups: milk; meat or meat alternate; vegetable or fruit; and 
bread or cer^eal P CFR, Part 250.8(a)). 

3. Eligible schools must serve complete meals to students on a daily basis. 
Programs that are operated fewer than five days a week on a continuing 
basis or that offer meals on an "a la carte" basis only are not eligible to 
receive donated foods. • 

4. If no feeding program is operated by a district or school for graded 
students, agreements may be entered Inro for the benefit of preschool-age 
children if complete lunches and meals are served on a dally' basis. 
Feeding programs operated by schools for preschool-age children, regardless 
of the source of funds for the total program, are considered to be a part 
of the school lunch program or other student-feeding programs operated by 
the school district or school. 
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Allowable Uses of Conunodities 

Foods available under the provisions of Section 6 of the National School 
Lunch Act may be used in reimbursable meals approved by the Office of Child 
Nutrition Services in the California Sta^te Department of Education, Foods 
available under the provisions of Section 32 of PL 320 and Section 416 of the 
Agriculture Act of 1949 may be used ,in all n\eaXs unless otherwise restricted 
(7 CFR, Part 250.1) . 

Foods provided under the provisions of sections 32 and 416 of the federal 
acts may be used for banquets or other types of after-school affairs if the 
program is sponsored by the school primarily for students and if prior written 
approval is received from the Office of Surplus Property, Commodities Section, 
/^proval may be obtained by writing to the Office of Surplus Property, 
Commodities Section, California State Department of Education, 721 Capitol Mall 
Sacramento, CA 95814, giving a complete description of the program in which 
the food will be used and the number of children that will be involved. in the 
program. Affairs such as father and son banquets do not qualify, but a banquet 
for students in the school band or members of the school's athletic team would 
qualify. 



Home economics Classes and Nutrition Education and Training Program 

Schools i^^ceiving federally donated commodities for school lunch programs 
may provide such foods for use in home economics or cooking classes and the 
Nutrition Education and Training Program for students at the high school level 
or below f7 CFR, Part 250.8(a)]. Foods may not he ordered especially for home 
ecdnomics classes but must come from the food allocated for the school's lunch 
program. An approved school program must be in effect in the school district 
in which food classes are held to qualify the school to use donated foods in 
such classes. 

The school food service director. has the responsibility to determine the 
amount of donated foods that can be made available for training. As in the 
past, the distributing agency will not replace donated foods used for this 
purpose. 



Educational Camping Programs * 

Schools conducting outdoor educational camping programs during the regular 
school term c5r summer schools that are considered an integral part of the 
school curriculum may use federally donated commodities in meals served at 
the camp. The school must assume responsibility for any unused commodities 
and either (1) return them at the end of the program to the regular school 
lunch program; or (2) request disposal or transfer instructions from the 
Office of Surplus Property, Commodities Section. 



r 
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If an outdoor education program is coordinated through the office of a 
county superintendent of schools . that office must ensure that all commodities 
remaining at the end of the program are returned to the Office of Surplus 

Property. Commodities Section, or transferred in accordance with instructions 
from the Office of Surplus Property, Commodities Section. 

Testing or Demonstration " 

Donated foods may be ordered and used by public or private sthools engaged 
in a bona fide experimental testing or demonstration work it prior written 
approval has been received from the Office of Surplus Property, Commo<Jities 
section (7 CFR, Part 250.4(g)). 

S 

Use of School Feeding Facilities for the Elderly \ 

Feeding programs for the elderly are not el igible to receive donated foods 
from the school's lunch program. 

Nutrition programs for the elderly are eligible to apply as charitable 
institutions and, as auch. may receive foods under Section 416 of the Agricultural 
Act of 1949 (7 CFR, Part 25fl.8(h)). (For information on charitable institutions, 
please-contact- the Office of Surplus Property.) 
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CHILD CARE AGENCY 



Eligible child care agencies coay participate in either (1) the National 
School Lunch Program (7 CFR, Part 250.6(b»; or (2) the Child Care Food Program 
(7 CFR, Part 226). Agencies approved to participate In either program may be 
eligible to receive tommodities. The following information describes the 
differences in the two programs relative to the commodities program. 

National School Lunch Program - Child Care 

Child care agencies that are approved to participate in the National School . 
Lunch Program are eligible for foods available under the provisions of Section 6 
of the National School Lunch Act, Section 32 of PL 320. and Section 416 of the 
Agriculture Act of 1949. The amounts of commodity food an agency is allowed 
will be determined by that agency's average dally participation (ADP) for 
approved lunches. 



^ Child Care Food Program 

The Child Care Food Program Is authorised under Section 17 of the National 
School Lunch Act (7 CFR, Part 2^6). This Act authorizes the distribution of 
commodity foods to those agencies that choose commodities instead of cash (7 CFR. 
Part 226.7(b)-8). 

The quantity of commodities an agency is allowed is determined by the 
agency's average daily participation (ADP) for approved lunches and suppers (7 
CFR» Part 226.7(g)). Approyed Child Care Food Program participants are eligible 
to receive foods made available under Sections 6, 32 and 416 cited above, equal 
to the value of the cash that could be received if the participant chooses cash 
instead of commodities (7^ CFR, Part 226.5 and 226.5(b)). 

In California, it has been determined that those agencies serving an 
average of 50 or more complete meals daily would probably benefit frcMn the 
receipt of commodities instead of cash (a combination of lunches and suppers 
equal to 50 is acceptable). When deciding whether to accept cash or 'commodities, 
it is recommended that the child care agency administrator give careful consider- 
ation to the following: 

1. The facility should have adequate food preparation, personnel, and ^ 
equipment. 

2. The agency must have adequate and secure dry storage, refrigerated and 
freezer storage, or available commercial freezer storage. 

J 3. The administrator should also consider the types of available commodities 
to determine if his or her program can effectively use most of the foods 
which would be made available to the agency. » 

FOR EXAMPLE: If the agency prepares most foods from scratch, the agency 
could probably use most of the foods offered. If the agency purchases a larjje 
quantity of prepared food items and does s limited amount of baking, the agency 
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would probably not use an equal amount of commodities and would do better to 
choose cash instead of commodities. 



Child care administra-tors must be aware that the choice of commodities ...i^ 
or cash is a decision ta be. considered each school year.- A school year is July 
1 through June 30 (7 CFR, Parts 226.5 andi226 .5 (b) ) . 

Eligibility for Commodities 

Public and private nonprofit child care agencies may be eligible to receive 
donated commodities under one of the following conditions: 

1. They a approved for participation in the National School i|.unch 
Program and have entered into an Agreement tVr Distribufcion of Donated^* 
Food (see Section 1401) (7 CPR, Part 250.6(b)). 

2. They are approved fc^ participation in the Child Care Food Program and 
have chosen commodity foods in lieu of cash for the school year (7 CFR, 
Part 226.7) and have entered into an Agreement for, Distribution of 
Donated Foo^^ (see Section 1401) (7 GFR, Part 12^.7). * 

3. Child care agencies that choose not to participate in the National * 
School Lunch Program or the Child Care Food Program and that serve 
complete meals daily^ to enrolled children may be eligible for Section 
416 (Agriculture Act of 1949) foods as a charitable institution. (For 
information in regard to charitable institutions, call the Office? of 
Surplus Property, Commodities Section). 



CCfMMODlTY OFFERINGS AND ORDERING PROCEDURES 



" The donated conun3ditie? offered to public and private sch5&l§ are grouped 
In essentially two catLorirfs, Tttie first group is identified as commodities 
available under the "provisions o*r SetftiOn 6 of the National School Lunch Act 
and..Secfcion 32 of PL 32p; and . they are bee'f, pork, clvLcken, turkey turkey, 
Eollsr'frozen and canh'ed fruits, and vegetables. The second group consists of 
commodi'ties available uijder the provisions of Section 416 of the Agriculture 
Act ^>f *r949; and they are grain products such as allrpurpoee flour, whole wheat 
fiou^r, cornmeal, shortening, soybean oil,' peanut granules and peanut butter, 
and dairy products such as nonfat dry milk, processed cheese, mozzarella cheese, 
erfieddar cheese, an* butter or matgarine. 

/ ^ In- addition ta^these c6mmodities, the Office of Surplus Pr6perty, Commodities 
Section, .makes available at a substantial savings to local agencies several pro- 
ducts manufactured from excess quantities of donated commodities. Products such 
as pizza, cookies, baking mixes, rice pilaf, monterey jack cheese, and mayonnaise 
Have been offered to local agencies participating in the donated commodity program. 

J 

Foo(^ Offering Schedule 

Comm^ities are offered tp eligible recipient agencies every two months. 
TheRegular Food Offering Schedule (see Section 1402 of ijhis manual) is sent 
to each eligible agency at the beginning of each fiscal year- so that current 
information is always available concerning mailing dates of offerings. Offer- 
ings are listings of commodities * available for distribution to eligible re- 
cipient agencies. See USDA Regulation 250 . 4~Availability of Donated Foods. 

General Instructions for Completing Forms for Food Offerings 

1. Offering fbtnta should be^omplet^ly filled out, manually signed, and 
returned to the office whose address appears on the heading of the form. 
All forms should be returhe^ whether or not food is ordered. 

'% ... , 

2. It is not ""necessary to prder the maximum quanti tWauttlorized on any 
offering. Only order what can be used without w^ste during each 
two-month period covered by the offering. No arises or sacks will be 
split. Fractions of one-half or larger should\be cohsidered one full 
unit, and fractions of less than one-^alf shoul^ijigy be ordered. See 
USDA Regulations 250. 6~0bligations ofS^istributing Agencies. 

3 AGENCIES WITH LESS THAN FIFT¥ (Stft AVERAGE DAILY PARTICIPATION SHOULD 
REVIEW THEIR ORDERS CAREFULLY SO THAT THEY DO NOT ORDER MORE THAN THEY 
CAN U5|:, AND STORE PROPERLY. 
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4, The correct shipping address ^should be entered on the offering form, 
because truck drivers are not permitted to deviate from the shipping 
instructions given to them. It is not possible to deliver part of a 
single commodity to one point and the balance to some other address. 
It is possible, however, tcnderTver perishable commodities requiring 
refrigeration storage to one address and staple commodities to a dif- 
ferent address if this information is given on the returneS^ offering 
form. IF ANY SPECIAL DELIVERY INSTRUCTIONS ARE NECESSARY, BE SURE TO 
INDICATE ALL ADDITIONAL INFORMATION ON ALL PAGES OF ORDER. 

5, A physical inventory of the amount of food on hand^hould be taken prior 
to entering the amount ordered on the offering form? It is not necessary 
to deduct the aiftount on hand, but it must be considered when determining 
the amount needed for the offering period. 

6, Whenever cdmroodities are offered in more than one pack (detsig^n^ted with 
brackets" [ ] " or an asterisk "*"), any combination may be pJrdered but 
only up to the maximum units allowable for t/iat commodity. 

V - • • ' 'v^ 

7, All orders will be considered void if not received by the Office of 
Surplus Property, Commodities Section, on or before the date designated 
on the order form. 
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Special Instructions for Category "A" Cdmmodities 

1. Commodities available und^r the provisions of Section 6 of the National 
^ School Lunch Act are offered and issued only to schools and service 

institutions that are administered and operated under authority of 
the National School Lunch Act. Section*" 6 (Category "A") commodities 
are purchased by the U. S. Department of Agriculture with National 
School Lunch Program funds and are limited in supply and may not be 
ordered in quantities greater than indicated by the commodity factor 
given* on each offering form (see Section 1403 of this manual for a - 
sample copy of the ferm) . 

2. Category "A" foods may be ordered only for thoi^e meals which meet the 
reimbursable meal pattern^i * 

3. The average daily participation (ADP) must be entered in the proper 
place on the order form. ADP may be determined by dividing the sum of 
all reimbursable pattern meals served to graded students and preschool ^ 
children by -the number of days on whic;^ meals were served. This com- 
putation should be identical to that ^submitted to the Office of Child^^^ 
Nutrition Services on the Claim for Reimbursement. 

If an incorrect ADP is entered on the offering form, it may be necessary 
to bill €he school for the fair value of all commodities ordered and 
received in excess of the quantity to which they were entitled. 

4. For Category "A" foods, the maximum suppj.y that may be ordered is calculated 
by dividing the figure entered in Item A (average number of reimbursable 
meals served daily to graded and preschool children) by the factors 
show^ for each commodity in column 1 oh the offering form. 

. ' 1-300-2 
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5 • Each year, a few schools and school districts sign Natioiial School 
■ Lurtch agreements after the school has opened in the fall| Also, some 
school districts already in the program open additional lunch programs, 
during the school year. When this situation occurs. Section^ foods 
may not be ordered until the new program has served lunches at least 
five consecutive days. This requirement is necessary to arrive at 
an average daily participation figure. 



Use of Donated Foods in Home Economics Classes 
and Nutrition Education and Training Programs 

I I ^ - 

Foods may not be ordered especially for home economics cla^s^s or nutrition 
education training programs but must come from the food allocated for the school s 
lunch program. 



Commodities for Outdoor Education Camping Programs 



Because all educational camping programs do not operate at . the same ^i"'e 
during the year, it is the responsibility of the sponsoring- agency to notify the 
appropriate warehouse approximately a month in advance of the start of the pro- 
gram so that offerings may be mailed in time. No foods may be ordered earlier 
5:han one morith before the start of the program for which they are to be used, 
and no more than two months' supply may be ordered at any one time. Foods may 
not.be ordered during a fall program for use in p spring program. 

The Office of Surplus Property, Commodities Sectipn, must be supplied with 
the program schedule showing anticipated^dates and the number of students in- 
volved Any necessary alterations to this schedule^ld be brought to the 
attention of the warehouse pronptly. 
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DELIVERY AND RECEIPT OF COMMODITIES 



All shipments of conunodities are made either by state trucks ^r by com- 
mercial carriers, freight prepaid. Drivers are NOT required to haul foods 
inside buildings. No recipient should pay any freight charges req^uested by^ 
delivering carriers. Damaged commodities may be rejected. If this is done, be 
sure that the proper notations are made on the delivery receipt form. Please 
report all discrepancies and damages immediately to the Office of Surplus 
Property, Commqdities Section Warehouse. 

Delivery by State Truck 

When foods are delivered to agencies by State truck; delivery receipts are 
presented. All deliveries should be checked to make certain that the correct 
commodities in the correct amounts have been received, and any discrepancies 
must be noted on the delivery receipt before it is signed. For foods delivered 



by State truck Jto^a cold storage plari^:, see 
receipt. 



"Bill of Lading" section of the 



Delivery by Commercial Carrier 

When foods are delivered by commercial carrier, the agency is required to 
sign a delivery form acknowledging receipt of all items listed. Any discrepan- 
cies in delivery must be noted on all copies of the form. It isr particularly 
important that deliveries by commercial carriers be very carefully checked or 
shortages, overages, damages, or any other discrepancies. Any such discrepancies 
must be noted on the carrier's receipt form and the copy of the form that is to. 
be retained by the agency before it is completed and signed by the agency. 
Damaged commodities may be rejected. If this is done, be sure that the proper 
notation is made on the delivery receipt form. Drivers for commercial carriers 
are required to give tailgate delivery only. 

Bill of Lading 

At the time the Office of Surplus Property., Commodities Section, sends the 
invoice to the agency, the Bill of Lading (see Section 1A05) listing commodities 
shipped by commercial carrier—or by State truck to a cold storage plant—is 
included. The agency must confirm the receipt of the commodities by signing and 
returning the agency copy (copy 3) of the Bill of Lading immediately. FAILURE , 
TO RETURN THE SIGNED COPY 3 OF THE BILL OF LADING WITHIN 60 DAYS FOLLOWING THE 
INVOICE DATE MAY RESULT IN SUSPENSION OF THE AGENCY FROM FURTHER PARTICIPATION 
IN THE FOOD DISTRIBUTION PROGitA^. ^ _ ' 

* 

In addition to the signature, the agency's copy (No. 3) of the Bill of Lading, 
whether for deliveries by State truck or by commercial carrier, should show the 
date the foods were received and the title of the person receiving^ and signing 
for the shipment. " * 



Any overage or shortage should be properly noteJ on the^bottom of tHe Bill 
of Lading in the spaces provided. If a conunodity previously reported as a 
shortage is received before the agency completes and returns this forift, such 
information should be noted on the form, including the date the shortage was 
received. 

^ In the. event of a shortage ^ a claim for the full fair market value of the 
commodity will be made against the agency if ^ at the time of delivery , the 
commercial carrier's receipt form is signed without any shortage or discrepancy 
noted/ even if the agency's copy ^ the Bill of Lading (Copy 3)^indicates a 
shortage when it is returned to the warehouse by the agency. 

^^ample: A commercial carrier delivers a number of commodities to an 
agency and the carrier's receipt form is signed , indicating all items were, 
received. Later the agency's copy of the Bill of Lading is returned to 
the state agency division "office with a notation of a shortage of one baler 
bag qf cornmeal and one case of shortening. On the basis of this infor- 
mation the OSP Commodities Section would m^e a claim against the agency 
for the full fair market: value. of the commodities reported to be short on 
* delivery. 

Return of Containers 

When perishable commodities are shipped in insulated containers in lieu of 
refrigerated truck, trae agency should unload and return the emp\y containers 
promptly via the same/truck which delivered the commodities* If delivery is 
made by cQimerclal carrier, the freight charges for return of the containers 
should be "collect," to the Office of Surplus Property, Commodities Section, and 
the containers si^ould be described as "empty containers, returning" on the Bill 
of Lading* 

t 

Time arid Place of Delivery , 

Every effort will be made to complete deliveries of commodities within three 
weeks aftet; the correctly cjomple ted offering form has been returned* 

All deliveries will be made only to the shipping address given on the 
returned offering form* A * 

When foods ar^ delivered by State*truck or commercial truck, the receiving 
agency. is expected to be capable pf accepting the food during a regular work 
day, normally 8 a*m* to 5 p*m* No deliveries will be ma^de on weekends, or 
holidays* If special delivery instructions are necessary, they must be placed 
on the order form* Eyery effort will be made to comply with the request* 
However, no guarantee can be made* ^ 

If an agency celebrates holidays other than the standard national holidays, 
it should notify the Office of Surplus Property, Commodities Section, of the 
matter if it will affect the regular^predetermlned delivery schedule* 

Agencies desiring to pick up commodities rather than have them delivered 
may do so 48 hours after the offering form has been returned* Arrangements 
should be made by phone with the ^warehouse to ensure that order has been received 
and processed* Service and handling charges will not be reduced even though 
commodities are picked up* 
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STORAGE AND USE OF COMMODITIES 

No commodities should be ordered by any agency ar any time if the storage 
requirements that are stipulated on the Commodity Storage GuiSe (see Section 
the. Food Storage Guide for Schools and Institutions (see Section 1407), 
^ntf the requirements that may appear on individual offering forms cannot be met. 

' Except when food is stored in commercial warehouse^, no commodities should 
be stored or prepared in any facility that is not an integral part of the 
feeding program that is under agreement vdth the Office of Surplus Property, 
Commodities Section. Under no circumstances should food be stored or prepared 
in a private dwelling. 

Commodi^ties must be used on a "first-in, first-out" basis and should be 
used within the period covered by the offering. 

Good housekeeping piractices must be followed to ensure cleanliness and 
orderliness in all food^storage areas. Any foods dropped or spilled on the 
floor mst be cleaned up immediately, because these foods invite rodent and 
ins^'et infestation. Empty containers and sacks should not be permitted to ^ 
Accumulate in the storage area. 

All food storage areas must be rodent-proofed. Openings that are one-half 
inch or larger must be covered or sealed. Effective ways of controlling both 
rodents and insects are by extermination and fumigation. Both of these services 
should be rendered by a reputable licensed compai^. 

Foods that absorb odors must be segregated from those-foods and other items 
that give off*odors. Such items as paint, kerosene, gasoline, oils, naphthalene, 
soap, wax, or polishes must not be stored in the same area as foods. 

/]■ 

Cool, dry storage must be provided tor all commodities not requiring 
freezer or refrigerated storage. The storage area must be properly ventilated 
to assist in controlling temperature and humidity. 

■4 

Commodities susceptible to Infestation must not be stored near heat- 
generating equipment or warm pipes. Keep such foods away from direct sunlight. 

All foods must be stored off the floor; Dunnage or shelves must be .provided, 
with space left between the walls and the food to ensure proper air circulation. 
This applies also where walk-in type freezers and coolers are used. 

Appropriate precautions should be provided to guard against loss by fire or 
theft. Storage areas should be adequately equipped with fire protection an^ 
alarm aystems. 

Foods should he stored only in coolers and freezers that are operating 
properly and are in good repair. Adequate preventativa^maintenance should be 
provided as well as routine inspection of equipmeht, especially 'durihg periods 
when schools are not in session. In the event of food loss because of improper 
storage, handling, or poor utilization, the agency will be required to pay the 
full fair market value of the spoiled commodities. 
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Schools should never carry more thair a dhe^mooth's normal supply of any 
commodilty over the summer months and then only if proper storage conditions can 
be continuously provided: All-purpose^ flour, whole wheat flour, rolled wheat, 
cornmeal, rice, and all other grain products must be refrigerated if carried 
over the summer months, 

Oversupplies of any commodity should be reported to the state agency division 
office for pickup or redistribution to other eligible recipients. No credit is 
allowed for the return of commodities because of oversupply. 



INVENTORY CONTROL 



The Office of Surplus Property, Cotninodities Section, mails ^annual inventory 
report for^ to all recipient agencies (see Section 1408). 

The purpose of this annual inventory is to: 

" • *- 

^1. Inform Office of Surplus Property, Commodities Section, of stojclcs on hand 
and estimated utilizatLon^at local agencies. 

2. Servers a guide for ordering from the Department of Agriculture. 

3. Assist local agencies in more efficient ordering of commodities from the 
Office o& Surplus Property, Commodities Section. 

4. Provide the Office of Surplus Property, Commoj^ties Section, with current 
information, such as address, telephone number, average daily participation, 
and food service director's name. ^ * ' ' 

5. Provide audit information to identify local agencies recjuiring assist^e. 

See Section 1409 for detailed instructions for completing the Office of 
Surplus Prope^y, gommodlties Section, Annual Inventory Report. Also, see 
Section 1410 for a suggested monthly^inventory format and Section 1411 for a 
sample perpetual inventory card. 

In instances when excessive stock has been accumulated, agencies should 
discontinue ordering those items which cannot be used within a two-month period. 
Oversupplies of any commodity should be reported to the Office of Surplus 
Property, Commodities Section, fdr retyrn or redistribution to other eligible 
recipients, > * ^ 

Food cannot be returwd or transferred unless it is in wholesome condition. 
All returns are to be shipped at the recipient agency 's , expense. (See Section 
1412 for complete instructions for the transfer of USDA commodities.) 



I Summer Programs 

Federal regulations restrict the use of donated commodities • by summer 
camping programs for children during months of Miy through September. Donated 
commodities may nat be used for a camping program, conferences, retreats, or any 
other type of function held at other times during the year, except as provided 
in the following paragraphs (see 7 CFR, Part 250.3 for definition of nonprofit 
summer camps for children). 

Sponsors of food service programs administered and operated under authority 
of the National School Lunch Act for children on school vacation at any time 
under a continuous school calendar may receive donated foods. Sponsors of such 
programs should notify the Office of Surplus Property 30 days in advance of the 
date the program is scheduled to begin. 
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At the close of the stimmer program or at the close of tfie program operated 
under a continuous school calendar, program sponsors are required to furnish the 
Office of Surplus Property Warehouse with an ending inventory report within five 
days following the close of the food service program (see Section 1413). To 
assist sponsors in reporting commodities on hand at the close of the food 
service program, blank forms are provided with the commodity offering. 

All food remaining on hand must be returned to the Office of Surplus 
Property Warehouse at the food service program's expetise within 15 days after 
the close of the program. NO CREDIT IS ALLOWED FOR THE RETURN OF COMMODITIES 
BECAUSE OF AN OVERSUPPLY. 
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WAREHOUSE LOCATIONS FOR COMMODITY PROGRAM 



Office of Surplus Property 
ConuDodities Distribution Center 
2J25 Moore Avenue 
Fuller ton, CA 92633 
(714) 922-0900 



Office of Surplus Property 
Conunodities Distribution Center 
600 Bercut Drive, Suite C 
Sacramento, CA 95814 
(916) 324-0162 



Counties served: 



GROUP I 



County No. and Name of Countyii 

13 Imperial 

24 Inyo 

15 Kerr\ 

26 Mono 

30 Orange 

33 Riverside 

36 San Bernardino 

40 San Luis Obispo 

4 2 Santa JBarbara 



Counties served: 



GROUP I 



County No. and Name of County 



2 Alpine 

3 Amador 

5 Calaveras 
9 El Dorado 
10 Fresno 
16 Kings 
20 Madera 
22 Mariposa 
24 Merced 
27 Monterey 



29 Nevada 

31 Placer 

35 San Benito 

39 San Joaquin 

41 San Mateo 

43 Santa Clara 

44 Santa Cruz 
50 ^Stanislaus 

54 Tulare 

55 Tuolumne 



GROUP II 
County No. and Name of County 

19 Los Angeles 
37 San Diego 
56 Ventura 



GROUP II 



County No. and Name of County 



1 Alameda 
4 Butte 

6 Colusa 

7 Contra Costa 

8 Del Norte - 

11 Gl^nn 

12 Humboldt 

17 Lake 

18 Lassen 
21 Marin 

23 Mendocino 
25 Modoc 
28 Napa 



32 Plumas 

34 Sacramento 

38 San Francisco 

45 Shasta 

46 Sierra 

47 Siskiyou 

48 Solano 

49 Sonoma 

51 Sutter 

52 Tehama 

53 Trinity 

57 Yolo 

58 "^uba 
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FURTHER PROCESSING AGREEMENTS 



The U. S. Department of Agriculture regliLations allow recipient agencies 
to enter into written agreements with food processing companies for the pro- 
cessing of donated commodities into different end products Csee 7 CFR^ Part 
250.6(n)3, 

The Office' of Surplus Property, Commodities Section, has developed a 
standardized agreement" format which includes all basic federal and state 
agreement requirements and outlines responsibilities of both the recipient 
agency and the processor. All processing agreements are required to be sub- 
mitted under this standardized format C7 CFR, Part 250.15(d)D. (The samp4.e 
agreement appears in Section 1414.) 

In addition to the basic agreement form, each agreement must be accom- 
panied by exhibits which contain specific information on the commodities to 
be used and the end products to be produced. 

These exhibits describe the end product(s) to be produced, the quantity 
of ingredients needed to produce a specific number of each product, and the 
amount to be charged to the recipient agency for ingredients and services 
furnished by the ^processor C7 CFR, Part 250.15(d)(4)]. 

In some instances, ^ recipient agency and/or processor will utilize a 
third party~i.e., a broker, a distributor, or another processor— in carrying 
\it the objectives* of the agreement. When this occurs, it is necessary that 
ah addendum be made to the basic agreement in which the third party agrees to 
comply with the conditions df the agreement ^and ^hich may also impose addi- 
tional conditions upon the third party. 

The agreement should be prepared jointly-by the recipient agency and the 
processor and may be submitted to the Office of Surplus Property, Commodities 
Section, by either party; and it is the responsibility of the recipient agency 
to ensure that donated commodities are not processed without an approved agree- 
ment in force. 



^ Agreement Approval Process 

Each agreement iS;, reviewed by the Office of Surplus Property, Commodities 
Section, to ensure tha't all required exhibits and addendums have been included 
and to det^rmfne whe'^her the agreement contains appropriate yield factors and 
commodity a I lowance amounts C7 CFR, Part 250.15(m)D. 

I When appropriate, the Office of Surplus Property, Commodities Section, 
reviewer consults with the Office of Child Nutrition Services to determine 
whether the end product.(s) to be produced meets required nutritional standards 
under the regulations governing the child nutHtion programs. ^ 



Upon successful completion of the Office of Surplus Property, Commodities 
Section's review, and the Office of Child Nutrition Services review, if appro- 
priate, the agreements will be approved by the Office of Surplus Property, 
Commodities Section, and copies will be distributed to aU parties involved, 
>ticluding Office of Child Nutrition Services and the Department of Agriculture. 



Records and Reports / * 

The recipient agency is required to provide the Office of Surplus Property 
Commodities Section, with documentation of all shipments of commodities to 
processors and to maintain sufficient records to ensure accountability for 
all commodities provided to the processor C7 CFR, Part 250.15(r)D. 

The processor is required to maintain records and furnish reports as 
described in paragraph 12 of the agreement Csee Section 1417 and 7 CFR, Part 
250.15{r) in Section 1800]. 

Any third parties to the agreement, such as sub-processors or distributors 
who are involved in the production, storage, or delivery of either the raw 
commodity or the finished product, must sign an addendum to the agreement. 
This addendum binds all third parties to the same obligation of recordk^ping 
and reporting as the contracting parties. ' ^ 

Monitoring by The Office of Surplus Property 

The Office of Surplus Property, Commodities Section, staff will regularly 
review activity reports submitted by processors to ensure that commodities are 
being used and accounted for in accordance with the agreement exhibits, and ^ 
that commodity inventories at processors* facilities are not excessive. 

^ Periodi.c on-site reviews will be conducted to verify information contained 
in q^ctivity reports. 

# 

✓ 
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FOOD SERVICE MANAGEMENT COMPANIES 



Eligible agencies (except Sununer Food Sefvice Program for Children) may 
employ food service management conpanies or arrange to have another organization 
prepare the donated cominodities received from the Office of Surplus Property, ^ 
Connnodities Section, provided that such services are contracted on a fee-for- 
services basis and the contracts are approved by the Office of Surplus Property, 
Commodities Section, or the U. S. Department of Agriculture, when applicable. 
The contracts shall ct>ntain the following express provisions: 

1. If the food service management company also purchases food as a part of its 
services, the amount due by the program as reimbursement for food purchases 
shall be accounted for separately and apart from the management fee. 

2. Commodities received by the program shall be used only for the benefit of 
the feeding operation of that particular organization. 

3. The books and record^ of the food service management company pertaining to 

- the feeding operation of^-the program shall be available for: (1) a period 
of three years from close of the fiscal year to which they pertain; 
and (2) inspection and audit by representatives of the Office of Surplus 
Property, Commodities Section, and the U. S. Department of Agriculture 
at any reasonable time and place. 

4. Sponsors of programs administered and operated under authority of the 

- National School Lunch Act should contact the Office of Surplus Property, 
Commodities Section, for additional information concerning requirements 
and contract provisions involving food service management companies. 

If a sponsor has contracted for the services of others to cenduct its 
feeding program, and the contract with the food service authority has not been 
approved by the Office df Surplus Property, Commodities Section, or the U. S. 
Department of Agriculture, a copy of the contract should be forwarded to the 
oTfice of Surplus Property, Commodities Section, at the earliest possible date. 

Contracts between food service management companies and sponsors must be 
approved by the U. S. Department of Agriculture before any federally donated 
foods can be obtained. 
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COMMODITY LOSSES 



Any federally donated foods received in a defective or otherwise unusable 
condition because of damage during shipment, faulty processing, or any othef 
causes, or any. federally donated foods, that become spoiled or otherwise out of 
condition while in the possession of the recipient agencT must be reported to 
the Office of Surplus Property. Commodities Section, warehouse immediately by 
telephone or letter (7 CFR. Part 250.6(b)(2)). The warehouae will the/i send the^ 
recipient agency an "Out-of-Condi tion" form (Report of USDA Commodity Loss. ^ 
Section 1404) and will instruct the agency concerning disposal of the unusable 
commodities after all necessary information has been submitted (7 CFR. Part 
250.7). " 

Out-of-condition foods must not be destroyed or otherwise disposed of 
without prior approval of the Office of Surplus Property. Commodities Section, 
but should be set aside by the school and held pending disposal instructions. 
In the event of infestation or other contamination, the agency must exercise 
care to prevent the spread of the condition to other usable commodities prior 
to receipt of disposal instructions. 

The regulations of the U.S. Department of Agriculture require a claim 
determination to be made whenever commodities' it furnishes are unavailable 
for any reason for serving to the persons for whom they were issued [7 CFR. 
Part 250.6(b) (3)1 . 

Any agency may be found liable for any loss of commodities if the commod- 
ities were not used during the period for which_^^y were allocated (usually 
two months) or if proper storage conditions were^^t proylded. Agency liability 
may result under other circumstances also if it appears that the agency's neglect 
caused the loss. 

In addition to the more ^common causes of loss of USdA commodities.' the 
unauthorized diversion of food to improper iltie is also considered a loss and 
results in a liability to the recipient agency. ^ 

Foods may also be lost by theft. It is important that keys to storage 
areas be issued only to authotized district personnel. 

If the recipientt agency has been determined to be ble for'the loss of* 
USDA commodiftes. a Uaim against the agency may be satisfied by having the 
agency submit a checie for the fair market value of the loss or by having the 
agency provide proof of purchase of replacement foods of comparable quantity, 
quality, and/or valuei. ' 



I-lOOO-l 



VOLUME I 
SECTION 1100 

POLICY MEMORANDA 



MEMORANDA 



Policy Memoranda may be placed in this section. 

I^^gppTPnh MEM ORANDA 1 INSERTED 



NUMBER DATE 



MEMORANDA 



INSERTED! 
BY (INIT) I NUMBER DATE 



,BY ( INIT) H NUMBER DATE ) BY (INIT) 
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_i-iioo 



.1 2 



^ 3—75678 

ERIC 



VOLUME I 
SECTION 1200 

REPORTER 
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COMMODITY PROGRAM DIRECTORY 



(916^ 445-4778 

James B. Nelson, Director ^^'^^ 
Office of Surplus Property 

S. M. Delano, Chief ^ (^l^) 
Commodities Section 



Distribution Unit 

Shirley Rose, Manager * 
Bea Eisler, Direct Shipments Coordinator (^i^) 44:>-4yij 



(916) 445-4943 



Northern California Distribution Center 
Bob Broadfoot, Manager 



(916) 324-0162 



Southern California Distribution Center 

Leonard Strayhorn, Manager (7.14) 992-0900 



(916) 445-4943 



Field Services Unit 

Scott S. Barton, Manager 445-4943 

David Allen, Program Assistance 445.4943 

Judith Anderson, Program Assistance 9b 

Eleanor Conley, Program Assistance 9 6 J4b 4^ . 

^rol Guenther, Program Assistance 9^ 445-4943 

Cliff Johnsrud, Program Assistance l^ib; i4d 
Robert Maldonado, Cootdinator 

Local Processing Contracts 445-4943 

and Technical Management ^^ib) '4^4^ 

Al Curry, Analyst 

Local Processing Contracts 445-494^3 

and Technical Management 91b 44^ 4y4j 

Paul Miller, Business Service Assistant (916) 44b-4y4j 

J 



(916) 445-4943 
(916) 445-4943 
(916) 445-4943 



statewide ^Processing Unit 
(Vacant) , Manager 

Emily Ketchum, Product Development/ 

Quality. Assurance 
Bonita Branstrom, Product Development/ 

Quality Assurance 445-4943 
Myrl Pardee, Contract Administration t^'^^ 
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COMMODITY PROGRAM FORMS 



061^103 
(Rev. U/80) 



miE DB>ARIMBrr OF BDOCATICN 

OFFICE OF SURPLUS PR2PERIY 

721 Capitol Mali 
Sacramento, California 95814 

J^GREP1E^T fPR DISTOBirriON OF DCKATED VCOD 



FOR OFHCE USE CKLY 



School Agreenent lio. 
^" CDS No. 



"C^ (jode ^to. 



FiiScal ^^Q7 



ttie 



(Full nan« of school or school district) 



hereinafter called the School. 



^Uilih9 address 



(Street or route and box numfc«r) 



(City) 



(ZIP code) 



(Countyl" 



hereby r«Kes application for ties ^-^^^^^^^^^^^^^J^^^^ gSi^!<;n"*'h;r^f^"Lu^ 

Agriculture, to the Office of Surplus Property, ^i^^^^^"^'^^;;*^^^ Conditions appearir^ on the reverse 

the State Agency, for use arvl disposition in aocordarcc- with the Terms and Lonaitions ^ ^ 
side hereof which by reference are incorporated herein. 

Check the t/pe of school or schcx)ls operating the lunch program: 

1. ( ) T^x-supported public school of high sctol grade or under 

2. ( ) Private nof^rofit school of high school grad- or under (Grade level ^ ) 

3. ( ) Other (Specify) ^ — — ^~ 

ChccK one of the^followir^ t.^^s of r^nprofit lunch ^^^or t^aKfast report the average n^r of 

pupils of high school age and ur.ier eligible to receive reirrUjrsable^ls dail,. 



1. ( 



) Participatir*3 in the ::ational Sctol Lunch* Prog rair* 

Breakfasts . Lunches . 

(NimUfr) 



Total 



(NumtjerT 



(Numbt-r) 

^^:l^i^^n^He,^..io^l S.^^.U^. ..^.^ -e-ir. <^le.e lu.-^^ to a a-ily ave«,e 
(Number) 



of 



pupils. 



e 0^ 



this agreement as they are presented on the reverse Conditions, 
side of this form. 



NAf^E OF scHbbL 6r s6cjql DlS'nU<?i' 



^Rl^ flR TYPE NAMg <5f AD-i^ RlzfaD ftfcl>te£NIRTIV^^" 



TITLE 



CATE 



mawNE NO? ( ) 
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FOR OFFICE USE ONLY 



APPIOVEDt OFnCE OF SURPUS PRCM^EinY 



TITLE 



DATE 



, ^ — ^ . 



3. CctJvtiM^ities will be requested and Siecepted only in such 
^ntitiez AS can and will be fully utilized wit>»out 
«ste.-> /^iiy a9-ntr/ request i r>3 and accc-ji^tir^ comrcdi tiea^A 
ifi s'Li^h '^'J^fiti ties t^iat carinot be cohsuTftsj in the fjorioilj^ 
f©r wtiich they w%;re allocr^teJ nay be h*.-lcl firvirciially 
res|X»ri£ ible tor any spoila9e or cx^nt^iiiri^tion wfiich 
results i^i the foods biiintj unfit for hurr^n oonsun|>tion. 
If any eorffcdities are on Mrij wf.ich carirrjt be effici- 
ently 'Utilized, a report will be iTaJe to U-^e State 
A^enry, requesting disposition iViS tract ions. 

2. '■xfnto^ities received urder thiis a9ree.Tient will be used 
s*^lely for the b^'nefit of tJ-iOse persons serve.i or 
assisted by ttse Schiool ani will m^t be otherwise dis-^ 
p3se^.i of witrojt prior written ap^Tcr.'^il of t*he State 
Agency. lUi^DBi IKj CJmj:'^i'.^:XXS will VStji^ COf-T'i:*DITIL£ 
BE SOUJ OH TW^iOj. rJonral food e:<perdi tures will not 
t« reducei t«5:a-Lise of thie- receipt of ccimcdities, 
except trsat tbiis section s^^:^ll not apply to tlie re- 
ceipt of Section t> oorrtojities. Ikj comrcdities^v^ill 
be priDcesse^^l cotiT-ercially wi/trojt t>»e prior written 
consent of tbiO State f^ertry. 

3. racilities for the proper f-kardlinq, storing, and pre- 
paration of cantorlities req-jest^'arii ^epted will 
t« provided. Tb^ St^te A^ger^y ard tbje 'tinited States 
iX'parbnent of Agriculture are autWi^ed to inspect 
tbje ac»tiTiodlties in storage ar«3 U-ie facilities or 
v« rehouses Use»a in the t-iandlirig or stora^ of aurr- 
trtidities at any reasorkable time. 

4. Sctols C4>?ratir*9 lunch progra.Tis Under tbie fiatioml 
Sc^cm^l Uirch Acrt are eligiule to receive '::OfTtTijditie£ 
under Section AlC, Section 32, ani Section 6. Sc^lools 
rfeceivifi9 surh-^cormtDdi ties sFiall not discriminate 
a9ainst any child t^jca^use of hXs inability to pjy tbie 
full price of tl»e lunch. Otbier -sci-iools of high sc^ool 
grade ar«dl urwer 'v^iich cerate no-ipirof i t lunch programs 
are eligible to receive cofxtrodities urder S^iotion *il6 
ar*j Section 32. Coimoaitie:^ receivt-d" will be served 
in a cc^Tifon dini/*^ rocm w^Jt^rever possible, and there 
will tti ri:^ distirction. or segre-^ation wfotever be»rause 
of a r^rst^n's race, crc^J, or -national origin, is 
urfcierct'coi tl-^at^a n'^riprofit lurch prcqrcL-n rrtans a food 
service ttiaintained by ci scrool for the benifit of 
children, all of t>»e incofi/t^ frotn wh,ich is use»d Stjlelv 
for trje ofx^ration or ini^cove,tfent of the food service^. 

5. Containers witbi cdmierclal resale ^^alue received with 
t^^e cc«:ficdities d^r^att.^ by bhe United States Departinent 
of Agriculture will b^ use»d b'y the Schiool or sold and 
all ptccee^Js def>3Sited to tbie account of U-ie lunch 
pircRiroiTj. If fire ard/or theft insurance is,/are carried 
ar»:3 loss of, or dart^ge to, conncidities is suffered 
frcin tbiese causes, a claim for the full fair .value 
of such losses will be filt^ anj a ccrrplete written 
report made to the State ^vger^ry. All ptj^Tr^nts re- 
ceivt^J for such losses will deposited to the ^ 
accent of the lunch progra^ti. L?pon tbie ^h^appening of 
any event creatir^ a claim in fawr of tbie JScl^iool 
against a w^jreboiiSc, or dtb*er person, for tfie irrproper 
distr ib*Jtion or lo3S of, or cia;r?iage to, a cpmtcriity, 
the ScI^-:«j1 w-ill take .all action necessary 'to obtain 
restitution. A cotplete repe^rt will, fftjde to U^e 
State A.ger.cy ard c^ny furijs recovered will be deposited 
irj the cafeteria fufd or account, and iristructiori 
tor the firial disposition of s^icn funiz colle"::ted 
will t^ requested in writing tian t>ie State Agenc>'. 



6. Books and recordii pertaining to the receipt arri use of 
cxiTiTcdities will be kept for a period of rot less tbian 
three (3) years frorii the close of ti.e Fe-deral fiscal 
year to wfach t^tey pertain ard re^x^rts furnished to 
tf*e State A^enc:; as required. As a minirriurn, t>(ese 
tix^ks and records will contain the follow^irrg; |a| 
A record of all cortJixii ties received, irclu<jing date 
ard t^ntity; |b) an inventory record of dori:ite«d conr- 
iTCjdities on hiarri at the erd of eacli rronth; (c) a re^ 
oord of container use and an accounting of all fur«ds 
derived frcm U-je sale of enf^ty containers; ard id* 
a daily re-iord of lunches served to children. (For • 
scl-tjols urder th.e fJational School Uirch Proqrani, th*e 

^ present daily record of lurches served. Fonr- oa^S 71-5 
will suffice.! Itie State Agency ard the United States 
CC'partJTft^nt of Agriculture are authorized to insp*j?ct 
ar*i audit all tcoks ard records pertaining to the 
program, ircluding finarcial re-cords, at any reason- 
able tifTie ard place to insure ccrpliarce witfi tiie 
above corditions. 

7. Offering forms ard delivery receipts mailed b'y tfie 
State Agercy^ will f>2 pr«oiTptly corT|3leted ard returned 
by tJ-ie Schcol. In-.'oices received froiT} the State 
/^ercy for service ard hurdling criacges on foods 
ordered ard received will be, paid profiirtly. 

i. Eitfjer party may tenrdnate tfjis agreement b> giving 
tfiirty (30 j days notice in writing to tfje other' party. 
Uie State Agerc>' noy carcel tldsf agree^ffent i uni^d lately 
upon receipt of eviderce tf,at thje terms ard corditions 
tfiere^f have ri:*t b*^en fully coiiplied with. Subject to 
such rotice of tenriiration or ca reel la t ion of tfje agree- 
ment, the School agrees to cor^tay with the ihstrtictions 
of the State Agere:/ relating to the dispersal of anv 
rerTfc:iining iir/entory of USLA c'orrcdities. 

" . ji 
9. Ihe Schicol assures th»e Office of Surpdus t-^roperty tfiat*--^ 
^in its asdniinistration of Distribution Programs it will 
'a^>ly witfi all re^uirerrents irrpos^ bv or pursuant 
to Part IS, Sutvort A of Title 7, CFT:,"of tf.e regula- 
tions of tite United States Departiiient of Agriculture 
(2$ r. R. 16274) (Civil Rights /ct of 1964). Federal-^ 
fcoi assistarce is <^xterded in reliarce on the repre- 
sentatioris rfiade herein. 

10. TTie school will furnish meals witbio»Jt cost or at re- 
duced price to all children wfo a re^* determined by 
local schcol autbioritjes to be uriable to pay the' full 
price thtereof, ard h*ave on file written policies ard 
r procedures for this ptirpose, anj publicly arrcfjrvce 
to the f*:itrons of th*e atterdance units ard place into 
effect the policy on eligibility for free ar»j reduced 
price Steals. iT^ese policies ard procedures shall be 
in cofiijrkiarce witfj all .regulations prescribed by ti»e 
<#fice Af Chjild Nutrition Services for eliqibillty to 
participate in Uie roational Schcol Jijrch Frog ran or 
otiier rtiiriprofit lurch prograni. 

TTie Office of Surplus Propertv reserves the right to 
discontinue irrtri^rdiately further shipn^ntt^ of United^ 
States De^rtnient of Agriculture donated foods to any 
recipient agency wfdch fails to ccrtrply with the general 
intents ard purposes set forth in tbjis agreement or 
^^^/^^^^'^^^^^iorvE: issued pursuant ^^reto. Either the 
Office of Surplus Frc^>:jrty or the United States Depart- 
nt*nt of 7igriculture, or both, sl-iall f»ave tl*e right to 
UJke further action through available rr-^ns wf^en cc^n- 
sidered necessary, ircludir^ prosjjcution urder appli-^ 
e^^hle State ard Federal statutes or otf»er judicial 
means of enforcement. 
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STATE OF CALIFORNIA 

DEPARTMENT OF EDUCATION 

CTATE EDUCTION BUILDING, 721 CAPITOL MAli. SACRAMEirro fSIU 
PROGRAM QUEST10^JMAIRE FOR SCHOOLS 



NAME or SCHOOL DISTRICT: 



ADDRESS: 2 — — — — — 

1. Pleai« complete the following and indicate with an asterisk which site is the main 
delivery point: 

delivered to a central distr ict' warehouse , check here ., 



If commodities are 



Address: 

NAME OF SCHOOL 
WHERE MEALS ARE SERVED 


NO, OF 
MEALS 'SEFvtD 




APS Ca'CCITlES 

SXT'Sj 

;.T T.'P.^ si:::? 


LUtCH 


EKTST 


SITE 




1 YE£ 


i 










































1 


















■ - 













2. 



List additional site information on separate sheet. 

Briefly descri^ your storage facilities and indicate tempe ra ttires at which thes- foods 
are generally ^aintaine^. 

A. Dry and canned foods: 



'F. 



B. Refrigerated foods: 



C. Frozen foods: 



'F. 



D. If you u»e a comi.erci^|(^torage facility. :please give narpe and address below: 



3. Have you' had any cornmodity losses or spoilage? If so, describe below: 



4 Are you receiving commodities under any other agreement? {txi^-pln: Child Care, t^utrai^t 
' Feeding Progra^etc. ) Yes ^ ) No ( ) U y^s. plea^^e- exa.^.in: 
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Ar# you transferring «ny comiiodities to a comjnercial processor for the manufacture 
of prepared food items? If so, please complete the following: 



NAME OF COMPANY 


PRODUCT 


EXPIRATION DATE 


MANUFACTURED 


OF CONTRACT 


A. 












C. 













Are you contracting to provide meals for any other agency? Yes ( ) No ( ) 
If yes, please specify name and address: 



Are you ordering commodities for that agency? Yes ( ) No ( ) 

Please indicate any areas of the commodity program in which you have concerns or may 
need assistance: 



Periodically, it is necessary to contact the Head of the Food Services Department. 
Please state the name, title and telephone number of person if different from ^he 
authorized representative listed below: ^ 

^ ^— L L 



Please indicate the nunber of meals as reported on t>te "Schiool Lunch Claim for Reimbursement" for t>ie 

months of: 

September i9d<5 October 1918^ Novenber l9dJ December 19B0' 



CERTIFICATION 



I ctHtiitj tii*^t ttiZ, inic-xmaticn 0<vcn hcxtin 14^ lAUt to tho. b^.^t oi my knouctcdge. 
and 6ef<e^. UiAlttQ.n AtcoAd6 a\t ^e.adity availabtiL la 6utt6tant<dtt t/ic inlcAmntion 



Print or type nait.e of authorized representative 
Signature of aiitnorized representative 



Title 



Date 

Telephone No. : ( ) 
I-14dl-4 <j 
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IMPOBTAtfT - 



PLEASE SAVE 



IKPORTATfr - PLEASE S.VJE 



Northern California 
Schools and Child Care 
RBSULAR FOOD OFFERING SCHEIPLE 

1982-1983 





CATEGORY A (Section b a 
CATEGORY B (Section 416) 


ncJ JiJ) and 
COMMODITIES 


Offering 
No. 




GHDUP I 


GROUP II 




r 


Apr i 1 


30 




April 




30 




r 


September 


3 




October 




1 


3 -< 




October 


29 




December 




3 




r 


January 


7 




February 




4 






March 


4 




March 




18 



GROUP I AND GROUP II 
May 6 - Year 'Round - Summer Schools 



2 
3 

5 
9 



ERIC 



GROUP I 

County Ho. and Name of County 



Alpine 

Amador 
Calaveras 
El Dorado 
10 Fresno 
l6 Kings 
£0 Madera 
22 Mariposa 
2k Merced 
27 Monterey 



29 Nevada 

31 Placer 

35 San Benito 

39 San Joaquin 

kl San riateo 

^3 Santa Clara 

Mf Santa Cru:;s 

50 Stanislaus 

5^ Tulare 

55 Tuolumne 



GROUP II 
Ck)unty No. ar.d Name of County 



1 

6 
7 
8 
11 
12 

1? 
13 
21 
23 
25 
28 
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Alameda 

Butte 

Ckilusa 

(^ntra Costa 

Del Norte 

Glenn 

Humboldt 

Lake 

l^sen 

Marin 

Mendocino 

Modoc 

Napa 



32 Plumas 

y4 Sacroinento 

38 San Francisco 

45 Shasta 

^6 Sierra 

H7 Siskiyou 

48 Solano 

49 Sonoma 

51 Sutter 

52 Tehama 

53 Trinity 

57 ^olo 

58 YUba 
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41ty 9»ctot iCf) 
Cin 111 J- ttiiexor drntMrmistm* . 

unit Bay k« ord«x«d for master 
•f 9«rK>na ahPMn Id Coltan 1 . 



•lira to fill in «:u«plataly. 

If apaciai lialivary inatracciona 
/ ara nacaaaary. aura to ioclutia 
addicioMl IhforMCioa with yaur 
ordar . 



Osinv a totAl m of 506* ccaput« 
tte MniTM unita of pr.ocosa ch««aa 
«110mMo on ttm og4mr, a»oifiaat. 
a^Mcy yoitld bm antitlvd to ft eaaaa 

fraction* of iMa tJun oiir^half ara 
tfzofp*d . '^CT'^' ♦ 

rrocfsa eh#aa#»- »00 ♦ a«jO • ft*J or 
ft 



rractiona of ona-Kalf or laxgar 
■Jkottld ^ ooiuiiiterad uaa fall unit 

Ctoir—al— 500 > auO • a»> or 



Brae* iiluatrataa a <^<a«KMlity 
a«*ila»la in «ora than cjm vck^ 

tl»a MW of 500* coaputa tha 
■aaaan^ tf%ita of flour, toclpiant 
•f«ncT would ba antitlad to » unita 
GKM kini or a cnabination of kinda 
could ba ordarad* total not. to 
aai aail 5 unita. 



at aacaaaary t6 or<iar cha 
uaica ailuwabla^ 



la aura cKa t»rdat form ia aanMally 
aigna^, atiowias tit la of fttom 
aioia« and tlM data; 

Tha ordar fora ahouU ba ratornad 
to tha addraaa at tha tupi of tha 
lar». 



Avaraga Dally Fart iclpat ion (ADF) 

A phyaical Invantory ahould ba 
taiian of tha aaount of food on 
hand, and thia aaount ahould ba 
antarad in tha apaca providad. 
U la not naeaaaary to daduct 
tha aaount on hand« but tha 
agantry auat cooaldar tha anouot 
on hand Whan it datarainaa tha 
aaouBt it will aatd. 




Ordar your pra(ar««ea* but total ordar auat not a«eaad aaaiaua unita 
aliowabla^ Wa will aabatitota if naeaaaary aa our auppliaa baeoM axhauatad. 

Tmi oiDU VOID ir mn uceived iy oui ovtict o% itro»£ Junt i5. ihui. 




UiAt rm ■■kaiinf 
tlM aayartamc mt AarieuUtirs 



C'S-tl 



I itoa %m msm nta tarn tmmn td tttt *«K/t 
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SASP 142 -i 
lUlT. 7/64 

OLirORWU S7iTE AGEIirf FOR SURPLUS PROPERTY 
600 Bsreut Drive, Suite C 
Sacramento, CA 95814 

o 

tKPOKT or USD! CaWDITY LOSS (S«« rtrertt tide for Initniotlont) 

yART I DESCPIPTIOn or LOSS (To be ccmpleted by r#olplont agent) 

PaqV. Dftte recelredt^ , 

1^ Connodltyi J^^^l 

J. loToice no^t C ooditiMi vhen reoelred ■ 

3. Cootraot no^ aa OQnt«.iPAri_ — 

4. Quantity lo.t or um..abX.. ^^.t. io5. fl«t notlc.d. . 

5. Indloat. typ. of lo.. : nonaged ( ) Spoll.d ( ) Info.t.d ( ) St^l.B ( ) Fir. ( ) Other ( ) 

If other^ explmln:^ ■ 

^ Describe lo»ei : ' 

T, Ceuee of lottx^ 



Typa ead &Ter&^o temperature of etore^e. prorldedi^ , " 

9 Tyre aod frequency of .tor»,?e and equlpnont Inspection, including pc.t control and proTontatlTo 

* iilntenanoe of refrigeration equipnjont:^ J 

TO, Time lapte between the Utt inspection and the ditcoTory of loei : — L — 

11^ Do you have ineuranoo covering this typo of loei? " 

State Aionoy addt-ait iiren above J 

PACT II - DISFOSAL riSTRi-CTIOrtS (To b. canpXotod by State Educational Agency for SurplU* Property) 
la reference to the U. 3. Department of Agriculture corrjodltie, reported damaged, .poUed or Infc.ted . 
In Part I abore. pl^we follow the Inatruotlons as chocked below: 
/7 The un-oaabl, cormodltlee Il.ted In Part I .hould be returned to the State Aficnoy at the addre,. 

<lTen abOTo in the followring mannert _: J 

ShlpBln< iMtructionei 

/-r Please dettroy the unuaabls oc»modltlet lUted In Part I above in such a ^^J"'* ^^^^ 

^ M^S^f or huill^n coMumption. Thl. may he aooanpUshod by dit^pinS, burning, putting in garbage or 
using as eoiiial food. 

Signed : 



PART in - RgPORT 0? niSPOSITIon (To be ccanpleted by recipient ageaoy) 

After disposal. o«nplote this section, sign, and return two copies of the report to the State Agency, 
1, Hov were coninodities -disposed of 7 



2, If sold for animal feed, to whcm7_ 



Amount reooired?^ ^Disposition of funds: ^ 
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- INSTRUCTIONS 

GENERAL INFORMATION 

Tjie regulations of the U.S. Department of Agriculture require a claim deter- 
minatl;C)n to be made whenever commodities furnished by that agency are unavailable 
for any reason for serving to the persons for whom they were issued. The most 
commoS losses are spoilage, insect or rodent infestation, damage, diversion to 
unauthorized use, theft, and loss by fire. They define a "claim determination" 
as "a decision regarding the basis and amount of liability, if any, for lost 
commodities and tjhe persons or agencies liable. The result of a claim determina- 
tion is to e8tab:^i8h a claim or to determine that no claim exists,*' 

Generally, a\i agency is found liable for spoilage or infastation occurring 
if commodities are not used during the perioci for which they are allocated 
(usually two months) or if proper storage conditions are not pr^ovided. Agency 
liability generally results under other circumstances also, if it appears that 
gross neglect caused the loss, or if responsible personnel did not perform their 
responsibilities in normal and prudent manner. 

PART I - DESCRIPTION OF LOSS (To be completed by recipient agency) 

Whenever a loss of USDA com]XK>ditie8 occurs for any reason, pertinent sections 
of Part I on Xhe/feverse side of this form should be completed as completely as 
possible, and ttte original and two copies must be forwarded immediately to the 
State Agency. Xf extra space is needed, additional information may be included 
in a letter or attached sheet. 

PART II - DISPOSAL INSTRUCTIONS (To be completed by State Educational Agency for 

Surplus Property ) 

After the State Agency receives the report in triplicate with Part I completed 
by the recipient agency, shipping or disposal instructions will be indicated in 
Part II of the form by a check mark in the appropriate block. The three copies 
will then be returned to the recipient agency. 

PART III - REPORT OF DISPOSITION (To be completed by recipient agency) 

The recipient agency .will comply with the instructions in Part II, complete 
and sign Part III of the form, and immediately return two copies to the State 
Agency. The third copy should be retained by the recipient agency. 

CLAIM DETERMINATION 

The claim determination will be made by the Chief Surplus Property Officer, 
and if it is determined that a liability exists, a letter of demand will be 
forwarded to the recipient agency requesting payment of the fair value of the 
lost commodities or replacement from commercial sources. If the available 
evidence indicates that no liability exists, the State Agency will so indicate 
in its files, but the recipient agency will not be notified. All claim determina- 
tions are subject to review by the U.S. Department of Agriculture, and occasion- 
ally afime decisions arrived at by the state are reversed by that department. 

1-1404-2 
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flMIOm MU OP UOMO-MOD POM I 
•TAH or CAIPOMA 

PMMi Oifia OP suvtM nKVCwrr 



tOilNO 



W^UlUGTaN HIGH SCHOOL DISTRICT 
2900 FIRST STREET 
SACRMIEN70, CA 95614 

2500 SECOND STREET (WAREHOUSE) 
SACRAMENTO, CA 95814 



\mrm 



ttlMi '» 



iKVOKt OAfl F 234576 

MVtsiON 4-22-80 

tout oipd NO. 4 

Utmm VIA P.E. DRAY 

•ATCH NO. * 123 



17 ct 
7 ci 



2630 
2648 



CHICKEN, FR2N. 
TURKEY BDLL5, FRZN. 





578 
301 

879 




yMOiTTAMT MOrid-WA «OUKS A MAMWAl tJO MAWM MMTM 

A t»««D corr iMMfoiAiziv TO n« ov, TO nc Aomu ocood. tmi 

oooo coMwnoH ween — ^ci tMom, ct. 



hCASI UOK MOnNO ANV CMtOlCPANCn OBf OM COTV. wnffN 

AOMOMunxxs «CBn o» n« ooMMxrnts utno, m 

ct. am. 



tlOMATUn . 



tTATI 0» CAUKMMA 



mu . 



Mm*» Aw. 
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COdtlDDm STOKAGE GUIDE 



SCHOOLS AHD CBILO CAMS 



DAIHY PRODUCTS 
tutt«r 

Ch««««. Cheddar 

Ch*«t«. Munt«r«y J«ck-Typ« 
Ch««t«. HL»tt«r«lU Type, Blocki 
Di««««. Ht^iicrcil* typ*. Diced 
Ch«««e, Whit* Ch«dd«r-Type 
Hi Ik, Dry 



DRY STORAGE 



T««p«ratur« 

in r 



MEAT 4 HEAT PRODUCTS 
Frui«n ffmtm 
Frc«z«n Poultry 
Canned HB«t« 



PATS AND C^ILS 

Lard ^4 Shoctcnlng 
Hars«rin« 



rRum\ DRiEt) 



Sife 

Stt:)rage 

Period 

(in ■untht)_ 



50' - 70' 



50' - 70' 



50' - 70' 



VECETABLE^. DRIED 

High Hui«tur« 
tcfw Hoi«tur« 



GRAIN PRODUCTS 
Buigur 
Corn H««l 

Rlcr-V«r»ic«Wl ^^l*' 
Chlck«n Fl«vor«d 

Pluur, fir««d mnd All Pux^o** 

Flour, All Purpo«« B««ic Hix 

Flour, Whit* gr«ad Hix 

Fluur, Whole Uh««t 

Whol* Uh««t Bread Mix 

RLtllad Oata 4 R£»llad Vh«tC 

Rlc« 



50' " 70' 



50* - 10' 
bQ' - 70* 



Under 70' 
Under 10* 

Under 70* 
Under 70* 
Under 70* 
' Under 70* 
Under 70* 
Under 70' 
Under 70' 
Under 70 • 



12 



3 



REFRIGERATED STORAGE 



Teaperetura 

Range 

in F* 



Under 45' 

30* - Sb' 

32* - 45" 

32- - •37- 
0* or bel^ 

40' - 45' 



Sefe 

Storage 

Period 

(in aunthe) 



COMMENTS 



0* or below 
0* or balcjw 



2 weeks 

12 

12 

45 deye 

3 

6 



32" - 4!>- 
32' - 45* 
32' - i*5' 



32' 



4^- 



32' - 4S' 
32* - 45' 

45' - 55' 
32' -'i*'j' 
32* - U*j' 
12* - 45' 
32' - 45' 
32' - 45' 
32* - 45* 
32* - 45 • 



12 
24 



9 

12 
9 

9 
6 

9 

6 

12 



Freece If held over 2 weeka 

R.H. 70-80% 
Air Clrculetion 

Not below 30' F. 



Freeze If held over 3 aonthe 



R.H, below 35X 



Avoid exceseive aoiecure 



Low iioieture - 
eir clreulatlun 



R.H. 60X - not over 70X 

R.H. 60X " not over 70X 

R.H. 50X 

R;H. 60% - not over 70t 



R.H^ 60X 
R.H, 60Z 



pot over 70X 
not over 70t 



R.H, 60X " not over 70X 

R.H. 60X - not over 70X 

R;M. 60X ~ not over 70X 
Low R.H. 



Sugga-tad t««paraturee do not preclude contaminet ion by rodent* end ineecte end ..n^^^n etorege in oriiinel unopened 
conteinere. 

R.H. - Relative Buaidity ^ 

(oontimi^d on ravtrsa sida) 
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dQWODin STORAGE CUIM 
SCHOOLS AMD CHILD 'CAIE 



comoDU : 


DRY STORAGE 




REPRICERATCD STORAGE 




Tmpcrtttura 

lo 


Saf* Storag* 

Par lod 
(In Hooths) 




fUximum 
Tcsparacura 

^ In 


Smtm Storaga 

Par tod 
(In »toncha) 


COItCENTS 


fASTA fEOMJCTS 


















12 




Jo 


hmt R.H. 




UnAmr 7fP 


12 




JO 


Lov R.H. 


SpSfhstCi 


Undar 7D*^ 


12 




JO 


Uyy R.H. 


HISCCLUUftUUS 














lurritt^s, fruisn 








U*^ or, balov 


6 




Chickan-f uCttCe^ Turnover » fruian 








0^ e*r bal«^v 


3 




. Cuokiss, Proisn 








(C?^ or balov 


3 




Cnchi . PrcDtan 








or baiov 


6 






Und«r id^ 








9 




fMnuc Butc«r 


Und«r ^O'^ 


6 






12 


Avuid •xcaaaiva ttciiacufa 


Pitta, Ct(««««, frutan 








O''^ or beiiQiv 


6 




Pitta. Dr^ erase Hl.x 


lJnd«r 








9 


R,H. 60t not Cij^ar VOX ^ 

R*H« 60X - not^ovar 10% 


fujdtllng tn«t«nc Cboculate 


Uttd«r 70*^ 








9 


Puddins Hix. V«niU« 


Undar 






J*- - 




Ri.H» 60J not uvar 7UX 


Sandwich lU^ll, B««f » Protan 








C/'^ or below 


3 




Sandvleh ftoll. Turk«y» Prt^tan 








0*^ or btlow 






Ttujiuaand liCLaftd Dr 


Ufid«r 70^ 


6 






9 




Turka^p Pi«, Pro tan 


- 






0*^ or balov 


:3 












0*^ or hm.lk)M 


6 





upopanad ctjntatnara< 
R.IL - R«lativa Huai titty 



do not pracluda concaalnation by rodanca and inaacca and aai'uMa atofaga in original 



i U 



1-1406-2 



o 

ERIC 



I 



Pood, Storage Guide 
for Schools and 
Institutions 

/ 

J 

■ r 



} PROGRAM AID NO. 403 
U.S. DEPARTMENT OF AGRICULTURE 
FOOD AND NUTRITION SERVICE 



November 1975 



• f 

Prepare^ by ihe School Programs Division 
Food and Nutntipn Service 

This ptiblicatipn ^as on|inally developed 
with the cooperation of the Science 
Education Administration 



USD A policy does not permit discriminttion because of race, color, 
national origin, sex or leMfion. Any person who believes he or she 
hat been dischmiJiated against in any USDA-retated activity should 
write immediately to the Seaetary of.AgricuJtuie, Washirifton, D.C. 
20250. 



yat Mk by ttaa BnpmtntmdMoted Dacunuou. U.S. Oovvnmaot Priouat OISm 
Waskloffcoo. D.C. aMa2 • Prloa U •ctiu 



i 



CONTENTS 

Page 

INTRODUCTION ^ 

EFRCIENT ARRANGEMENT OF SPECIFIC AREAS 2 

PART I-RECEIVINC AREA ^ | 

Loading Platform ^ 

Receiving Area ^ 

Receiving Equipment . . 

PART II-DRY FOOD STORAGE AREA ^ 

Location of Storeroom ^ 

- Storage Space ^ 

'General Construction Features ^ 

7 

. Ventilating Systems - ^ ' ' ' ' 8 

Thermometers ^ 

Shelving ^ . ' 

Aide Space 

Storeroom Equipmeni 

PART IIUREGRIGERATED FOOp STORAGE AREA j 2 

Location of Refrigerated Facilities 

Refrigerated Space 

Milk Coolers : '''''' 14 

General Cdrtetruction Features ; • 

Reach'in Refrigerators 

Walk-in Refrigfera/ors .' » • 

Freezer or Frozen Food Storage Cabinets 
Thermometers 

Refrigerator-freezer Maximum-minimum Thermometers ^' 

Remote-reading Thermometers ^-T 

1^^^ Single-pen Recording Thermometers 

PART IV-MANAGEMENT PRACTICES j? 

. Inspection of Foods Upon Arrival 

• ^ Recordkeeping 

• , Perpetual Inventory 

. : Daily Withdrawal Form 

Physical Inventory ^2 

Temperature Requirements 

' , Recommended Storage Practices ^ ' ; • * 

Suggestions for Care of School Lunch Foods and Food Storage 

^ FacOities During the Summer Months 

Dry Food Storage 

Refrigerated Food Storage . . . ."^ 

PART V-.HOUSEKEEPING PRACTICES ^ j 

Importance of Sanitation an4 Qeanliness 

Care of Dry Food Storafe FacUities 

^ " Insect and Rodent Control . , 

Caie of Refrigerated Food Storage Facilities 



^ ^ ^ I-1407-iii 

ERIC 43 



lUUSTRATIONS 

FICURES 

1 - Food flow ciiart ^ 

2 

2 - Loading plat form - ■ ^ j 

3 Floor model auromaric indicating-type scales 5 

4 - Floor model beam' type scales ^ S 

5 - TW^wheel handtruck j 

6 - Four-wheel handtruck j 

7 - Storeroom layout showing louvered vents in outside waJI 7 

8 - Exhaust fan with automatic sliutters 7 

9 - OsciUating fan ^ . ^ ' 8 

10 - Wall thermometer X 3 

1 1 - Shelf type trucks for assembling and delivering food supplies ..[[.[[. 10 

12:t- Lift jack and semi live skids for storing and moving foods [ [ ] [ [ [ 10 

13 - Platform and open-frame!' dollies 1 1 

14 - Metal and plastic food containers ^ j j 

15 - Front loading milk cooler 

16 - Coramerci^Ktype reach-ih refrigerator 

17 - Commercial-type pass-through refrigerat6r jj 

18 - Commercial-type walk-in refrigerator jj 

19 - Stationary shelving for use in walk in refrigerators 1 5 

20 - Portable shelving for use in walk-in refrigerators [ /. [ /. [ [ [ . 16 

21 Portable tray rack for use in roll-in refrigerators 16 

22 - Commercial-type upright freezer or frozen food storage cabinet 17 

23 - Conunercial-type chest freezer or frozen food storage cabinet 17 

24 - Maximum-minimum refrigerator-freezer thermometer ! ! . . . 18 

25 - Remote-reading thermometer jg 

26 - Single-pen recording thermometer jg 

27 ^ Methods of stacking bags of flour, rice, beans, commeal. potatoes, sugar, etc . . [ [ ] [ . 24 

28 - Methods of stacking cased and boxed foods 25 

29 — Date or number hew foods 26 

iO - Place oldest stocks out front - use them first ...... ^ 26 

31 - Store foods away from walls and off the floor 26 

TABLES 

1 - Suggested space for receiving and checking area 4 

2 - Can ahd carton measurements for estimating shelf capacity and vertical clearance 9 

3 - Suggested space fpr shelf area ^ 9 

4 ^ Suggested guides for refrigerated food storage sj^ace 13' 

5 - General temperature guides for storing foods 22-23 

6^- Foods that give off and/or absorb odors 27 

FORMS 

1 - Perpetual Inventory card 20 

2 - Daily withdrawal foim/. ! 20 

3 - Pliysical inventory slieet , * 21 



I-1407-iv 



RX>D STORAGE GUIDE FOR SCHOOLS 
^ AND INSTITUTIONS 

iNmoDucnoN 

This hindbtwk has been prepared as a |uide for schools and institutions - to show |ood methods of 
handling and storing foods. The information presented in this handbook has been drawn from many 
lourcei. It iftcludes the Utest avaOable research data on types of storage facilities and equipment needed for 
handling and storing foods. , 

In this handbook/the terms "dry food storage" or "storeroom" apply to any dry food storage facility 
where foods are i;eceived and stored until they are prepared and served. The term "refrigerated food 
storage" applies t6l>oth normal refrigeration and freezer or frozen food storage. 

Good storage facilities - both dry and refrigerated - help keep foods safe, wholesome, and appetizing. 
Meals taste better, and are better nutritionally, if all foods used to prepare^hem are at the peak of quality. 
Careful if»enu planning, good buying pracMces. ahd good storage all help to provide well-balanced Jneals at 
reasonable prices. * 

' In many instances, food losses from deterioration and infestation are the result of inadequate storage 
facilities undesirable handling practices, and other conditions that can be corrected by following the 
preventive and control measures outlined in this handbook. Careful consideration must be gIVen to 
providing needed storage facUities to insure that all foods will maintain their high quality and nutritive 
. value untU consumed. Temperature, humidity, ventilation, rodents, and insects must be controlled 
throughout the storage period. 

SchooU and institutions which accept USDA-donated foods also accept responsibUity to handle and store 
them properly. Failure to do so may result in the Department withholding further donations of foods or 
^--^quiitag restitution for foods that are lost or become spoiled. Locally purchased foods must also be 
hi^dled and stored properly. 

V 



! 
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EfnCIENT ARRANQEMENT OF SPECinC AREA9 

Efncicni arrangemcni of the receiving and food storage areas, in relation to other aicas. is of major 
importance in an economical operation. The orderly arrangement of functions and equipment and the 
planning of routes will save workers both steps atid time. If routes of operations are confused, with 
backtracking and cross-travel, then accllents, costly mistakes, and delays may result. 

The distance froni the receiving and food storage facilities to the kitchen area influences the length of the 
food preparation route. Other factors one should consider are the size of the areas, the arrangement of 
equipment, and the distance between preparation and serving areas. 

The following diagram (figure I) illustrates the interrelationship of various areas, suggesting the flow of 
food from the receiving.and food storage areas to the preparation and serving areaV It also shows the\ 
relationship of the dining area to the serving and disliwashing areas. ' \ 
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PART I • RECEIVING AREA 

A loading platform facilitates handling of foods and protects them from the elements during the course of 
unloading. A receiving area inside the building is also needed to provide temporary storage unul deliveries 
are checked for quality, weight, and count. 

LOADING PLATFORM \ ■ ^ ■ ^ < „. . ,h, 

TTie loading platform should be on the ground floor level near the service dr.vewhy, adjacent to the 

storeroom and kitchen, and avray from playgrounds and student tuiinc. 

i 

space needed for the loading platform will vary depending on the delivery service, volume of deliveries, 
etc The platform should be at least 6 feet wide from front to bd* and at truckbed height. For smaller 
operations where deliveries are made by panel trucks, a lower height may be more desirable. A platlorm 
area of 70 square feet is recommended for operations serving between 100 and 750 meals a day. 

The floor of the loading platform should be slip-resistant concreTf with integral hardener. The edge should 
be reinforced with heavy steel angle iron; a wood or rubber b%per is optional. The floor should be at the 
same level as the entrance to the inside receiving area. It is impoWant to consult State and local authorities 
having jurisdiction over applicable regulations. 

A roof offering weather protection should extend over the entire platf^iji. The roofmust be high enough 
to clear any delivery truck (generally 1 3 feet). 

Steps with a handrail should run from the platform to the driveway level. (See figure 2,) 

As a minimum a 150 to 200 watt lighting unit should be provided. The lighting and, wiring should comply 
with National Bectrical Code requirements (an American standard) and local electri"*:al code requirements 
for the loading platform. \^ 
A hot and cold water hose should be available for cleaning. A floor drain in the docks -wil) help in scrubbing 

down. : 
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RECEIVING AREA 

TTie receiving area inside ihc building should be adjacent to the outside loading platform and separate from 
ti^t} kitqhen and itoreroom, if possible. It may serve as a vestibule. 

The space needed for the receiving area will var>^ depending on the delivery service, volume of deliveries, 
etc, The recommended size for number of meals served daily, exclusive of traffic aisles, is shown in table I. 

The floor of the receiving area sJiould be slip resistant. Terrazzo, quarry tile, and concrete with integral 
hardener are preferable, fie sure to check local regulations regarding floor drains. 



TABLE 1 — Suggested space for rccehrtng and checking area 



Total meals served daily 


100-200 


200-350 


350-500 


500-750 


32^8 sq. ft. 


48^ sq. ft. 


48-60 sq. ft. 


60-80 sq. ft. 



The walls and ceiling of the receiving area sJiould be light in color, smooth, impervious to moisture, and 
easy to wash and keep in good repair. Glazed tile is the mosi desirable fmisih; however, painted plaster or 
masonry is acceptable. Plasterboard or wood is not desirable because neither is vermin proof. Coved tTases 
are needed at the floor line, and local regulations may require coved vertical corners as wcll> 

It is important to have heavy>duty doors between the outside loading platform and the receiving area inside 
the building. As a minimum, the clear opening between these areas should be 3 feet 4 inches wide. The door 
must be self<losing with locking devices. A kick plate from 8 to 12 inches high is needed on both sides of 
the door. 

The need for windows in the receiving area can be determined from State and local regulations, If window^ 
are provided, they should not interfere with equipment. Be sure to check local regulations regarding fly an4 
pest control; i.e., screened doors, blowdown fans, etc. 

lighting needs for the receiving area can normally be met by 3 to 3 watts per square foot of floor area. 
RECEIVING EQUIPMENT 

The receiving area should have a desk or shelf for checking the foods upon deliveiy. A built-in standup desk 
or shelf approximately 1 2 inches by 1 8 inches by 42 inches high it ideal . 

Autpitutk indicating or beam type scales are needed in the receiving area for weighing in the foods. 
Portable floor model scales are desirable, with a minimum of 400 pounds capacity and 1/4 to 1/2 pound 
graduations. (See f^res 3 and 4.) 

A table will be useful in the receiving area for receiving and checking foods before they are transferred to 
the storeroom. A heavy metal frame is desirable. The tabletop should be of metal, or a dense-grained 
hardwood (a minimum of \% inches thick), and the table itself on casters for ease in moving. A work 
drawer is a convenience. 



\ 
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A two-wheel handtruck and a four-wheel handtruck are useful in the receiving and food itorage areas. 

The two-wheel handtruck has the following advanuges: InitiaUost is low. maintenance cost is low. and 
it can be used in narrow storeroom aisles. Its main disadvantage is.lhat only a limited amount of weight and 
btilk can be handled per trip. The frame size recommended is approximately 48 inches high and at least 14 
Indies wide with the bottom angle nose at least 14 Inches by 7 inches. Rubber tired wheels are desirable. 
Optional features include; Curved brace bars for handling round containers and glides for negotiating steps. 
(See fig. 5.) 

The four*wheel handtruck has the following advantages: Initial cost is low, maintenance cost is low, and it 
can hold about three or four times as much weight and bulk per trip as the two-wheel handtruck. A metal 
frame and rubber bumpers arc desirable. The platform may be of wood or metal. Rubber-tired ball-bearing 
wheels with two swivel and two rigid forks, with the handle on the swivel end. arc desirable. Recommended 
ilzes aii: 36 or 48 inches long by 24 inches wide by 8 inches to 12 inches high. (Sec fig. 6), 





FIGURE 3.-Floor model automatic indi- 
cating*type scales. 



FIGURE 4.-Roor model beam^type scales. 





FIGURE 5. -Two-wheel handtruck. 



RGURE 6.-Four-wheel handtruck. 



1-1407-5 



40 



Food Storafc Guide 
Htt II 



4 



PART II -DRY R>OD STORAGE AREA 

The dry food tlorace area provides orderly storage for food not requiring refrigeration, it ^ould also 
protect roods from the elements. Tire, insects, rodents, orpnisms and other causes of spoilage, and rrom 
theft. 



locahon of storeroom 

The dry storage area should ideally be adjacent to the food preparation are;^ and convenient to receiving. 
All three areas should be on the same floor level to minimize handling and maintain security. 

STORAGE SPACE 

Space requirements for dry storage depend upon menu, number of meals, quantities of food purchased, and^ 
frequency of deliveries. Allow at least one'*half square foot of floor space per meal served daily. If the 
school is part of a large system with a central warehouse for food storage, the school's space requirements 
will depend on the frequency of deliveries from the central source. Additional space may be neede(i if large 
quantities of food are bought locally at one time. 

GENERAL CONSTRUCTION FEATURES 

Rodts should be level with surrounding areas for food preparation and receiving to allow for the use uf 
mobile equipment in the movement of supplies. 

Floors should be slip resistant, preferably of te^azzo, quarry tile, or concrete with integral hardener. Dieck 
local regulations regarding floor drains. ^ 

It is preferable that the walls and ceiling be of light colors. They should also be smooth, impervious to 
moisture, and easy to wash and repair. Glazed tile is the most desirable Hnish; however, painted plaster or 
masonry is satisfactory. Plasterboard and wood are not desirable because they are not vermin-proof. Coved 
bases should be provided at the floor line. LocaL regulations may also require coved vertical comers. Metal 
comer guards, preferably stainless steel, should be installed on a!l projecting comers subject to traffic 
danuge. 

A heavy-duty door is needed, at least .^^ or 40 inches wide. The door should lock from the outside, but 
should always open from the inside without a key« 

Windows are ijnnecessary unless required by State and local regulations. If windows are provided, they 
should be equipped with security-type sash and screens, painted opaque to protect foods from direct 
sunlight, and placed to avoid interference with shelving. 

Good lighting in the storage area makes it easier for employees to locate foods, eases the job of accurately 
checking paperwork associated with recordkeeping, and contributes to better housekeeping by employees. 
When the light b fairly uniform throughout the storeroom, it is easier to see areas that require cleaning. 
Experience shows that employees will keep working areas cleaner and neater under these conditions. 

Lighting arid wiring must comply with National Electrical Code requirements (an American standard) and 
with any other local requirements. In order to provide adequate lighting for the storage area, illumination 
levels of approximately 15 foot-candles are desirable. This is normally achieved by about 2 to 3 watts per 
square foot of floor area. For best distribution of light« have the fixtures centered over each aisle. 



1-1407-6 



Food Storage tjuide 
Part II 



VENTILATING SYSTEMS 

Good venlilalion in the dry food itortfe area isesaenlial lo proper storage of any type qf food. By helping 
to control the temperatiue and lower the humidity, ventilation retards growth of various types of bacteria 
and moldj, prevents mustiness and rusting of metal containers, and minimizes caking pf ground or 
powdered foods. Reliable thennometers are a necessity. \- 

Temperatures of 50* to 70*F are recommended for the dry food storage area. During some months, it may 
be possible to mainuin temperaturey between 40° to 45°F. and this is desirable for foods normally kept m 
the dry food stofafc area. 

In cookt climates, the recommended temperatures can usually be held by proper insulation and by natural 
and/or mechanical- ventilation. Proper construction of the storeroom will provide natural ventilation by 
permitting entrance of fresh cool air through louvers at the noor4evel and the escape of warm air through 
louvers at the ceiling or roof level. (See figure 7.) 

Mechanical or forced-air ventilation, with intake and/or exhaust fans, keeps fresh air circulating. (See figure 
8) ^ 




Fin not opcnting- F«" operating- 

ahutteiBckwed. shutters open. 

FIGURE 8.-Exhaust fan with automatic diuttert. 
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An oscillating fan may be of lome help. (See figure 9.) Generally four air changes per hour will be adequate. 
During the winler months, it may be necessary lu use heating equipment to keep certain foods from 
freezing. * 

In hot, humid climates where the recommended temperatures and humidity levels cannot be maintained by 
natural or mechanical vcniiljtion, it miiy be necessary to install artiricial relrigeratiun to keep (he 
temperature from going over 70**F. Where artificial refrigeration cannot be provided, a dehumidifier will be 
of some help. 

Tlie siorcroMm should be free of uninsulated steam and hut water pipes, water heaters, rclVigcratiurj 
condensing units, or other heat -producing devices. 

THERMOMETERS 

VMieiever tWds are stured. a reliable thcnnumcicr is cssciHial to make sure thai pioper leniperature*. ate 
niainiained to pievcnt spoilage and deieriuralion. Take ilierniumcicr readings at leasi once a day\ and tnoie 
Irequenily if lliere is ditTicuhy in maintaining the desired ieni|>eratures. When necessary, corrective 
mca^iUre^ shuuld be taken lo lower or raise temperatures. 

Wijli thernionKMers such as tl^e one slumn in tlgutc 10 are suitable lur the dry food storage area. S^»irie * f 
the cliaruLierj^lks a gi.>od Wall thermometer are Overall lengUi of at least 12 inches. nH^uniing lujles ui 
tup and bottC^m, a temperature range uf -30''F ui I 20''F in 2"" scale divisions* a red llquid-niled or 
rt)erjuf>'^-tilled n^jgnifyiitg glass tube tor easy leadirtg, a rusi-iesislant scale, and theimonieter bulb and tube 
full) pn tecicd b> side tianges on the frame to mmimi/e breakage, / 

Mi*U!ti itit* ihetnHjrric^er ne;ir the dour, wfiere itiere Icsh danger rffbreakiige froir» bumping, and ut abiHil 
cy^' k'lci Imi readiji^ h sljiaild not be mounted oii (lie d«H^r, near a liglu bulb, or in a recessed areu 

I 
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SHELVING _ 
Metal shelving is recommended. Uprifht supports shouldinot be nJore than 48 Inches apart. The maximum 
practical heielu is 6 leet. Allow veriical adjustments qf^ I inch for shelf supports so that shelving can be 
adjusted to accommodate various foods. See table 2 for estimating shelf capacity and the vertical clearance 
needed for storing cans and cartons. 

TABLE 2.~Can and cwlon nietiuremenis for eatimatlni ihelf capacity and vertical cleaiance 



Sixe can 


Appfoximite 
dttmeter of 
can 


Clear 

beifht 
per tier 


Cans per 
carton 


Size of carton 


No 2 

No, 3 (cylinder) .... 


Inches 
4 

4V4 


Inches 

5 

S 

7V4 


Number 

24 

24 
12 
6 


Inches 

l4xlOVix9% 
17.x 12% X 10%. 
l7V4x MVixTk 
I9x l2)4x7V4. 



The shelving should be well braced againsi lipping. Allow a minimum of I to 2 inches clearance from all 
walls for cleaning and air circulation. The boitom shelf may be 24 to 30 inches deep; other Shelves 18 to 20 
inches deep. Standard shelving is available in various widths 

Vertical clearance between ihe bo.iom shelf and the floor should be high enough lo permit storing foods iri 
covered metal containers on dollies, and sacked and cased foods on portable platforms. Table 3 shows shell 
area needed for iota! riKals served daily. 



TABLE 3. - Suggested tpacc for shelf area 



Total melils served daily 




100-200 


200^350 


3sasoo 


soa7so 


120-210 sq. ft. shelf 
area. 


210-240 sq. ft. shelf 
area. 


24a3H4 sq. ft. shelf 
area. 


3^4^7S sq. ft. shelf 
area. 







AISLE SPACE 

Aisles which only provide access to shelving should be at least 30 inches wide. Aisles tor movement of 
trucks, skids, dollies, and portable platforms should be 42 Inches wide as a minimum. 

^MaTe^iuIJrlTiril^d for efHcient handling and storing of foods. Ttie ,«lume and kind, of food, jo 
be handled detimune the types of equipment. In addition to the two-wheel «,d four-wheel hand ruck, 
described in the "Receiving Area" section, it is de.ir.ble to provide shelf type trucks, .kid., and dollie.. 



5—75078 
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9ielf-type trucks ire heipful in assembling food lupplies from the storjtge area and delivering them to the 
pitpintlofi irea: (See figure 11) 

Seml-lhre tkids may be used lo store sacks of potatoes, cartons of cased foods, etc., under storeroom shelves 
Of in the center of the room, if space is sufntlent. They nuy also be used in place of handtrucks for moving 
foods from the^receiving area to the storeroom or from the storeroom to the kitchen. Semi-live skids are 
operated by the uae of a lift jack. (See figure 12.) ^ 

Platform and open-frame dollies are also useful for storing foods. Construction may be of heavy-gauge steel 
or wood with caster mountings A can dolly is needed for each fobd storage contai^r unless the containers 
are equipped with casters. (See figure 1 3 J 




FIGURE 1 I . -Shelf-type trucks for assembling and delivering food supplies. 




RCURE 1 2 -lift jack and temi*iiv« skids for storing and moving foods. 

Metal or plastic containers with tigHt-fltting covers should be used for storing broken lots of such items as 
flour^ commeal, sugar, dried beans, rice, and similar foods. The number needed will depend on the number 
and types of foods to be stored, delivery practices, etc. Containers with casters are available in S io 
100 pound sizes. Tliey nuy also be obtained without culers for use on dollies. (See figure 14;) 
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Grocers* scoops are needed ^or each food storage container in use. Scoops are available in 1 to P/i pound 
capacity. They should be of corrosion-resistant material. 

Power- or hand-operated fire extinguishers should be available in (fie storeroom 9r nearby in the kitchen. 
They need to be inspected regularly and kepi in usable condition. 

Handwashing facilities are essential for aH personnel and should be located near the storeroom. 




FIGURE 1 3. -Platform and open-frame can dollies. 




Container on dolly. 
FIGURE 14 -Metal and plastic food containers. 
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FART III • REPRIQEIIATED FOOD tTQRAGE AREA 

Two typ«s of refrigerated stpriage space are needed: 

Normal refrigeration, mainuined at a temperaturjt of 36** to 40**F.' 

Freezer or frozen food storage, maintained at -IX)*" to 0**F. 
Refrigerated storage space can be any artificially cooled, properly insulated area where the desired 
temperature and humidity can be maintained by the use of refrigeraHon units. If standard refrigeration 
. facilities are limited, it nwy be desirable to partition off and insulate a section of the dry food storagV area 
and to instaU an air<onditioning unit. If this iS not practical, a separate room may be used 'for this purpose. 
Humidities in refrigerated storage areas may range from 65 to 95 percent, depending ofi the requirements of 
the food. In freezer storage areas, humidity is less critical, especially if the frozen food is well packaged; 
even then it is essential to have rather high humidities to prevent excessive moisture loss. All refrigeration 
units must meet State and local building codes and inspection requirements for refrigerated food storage 
areas. , ^ 

If the refrigerated space at the school or institution is limited, it may occasionally btf necessary to rent 
space in a locker plant or some other facility where refrigeration is provided. 

LOCATION OF REFRIGERATED FACI UTIES 

The refrigerated food storage space should be convenient to the receiving area and adjacent to the foo(( 
preparation center in t^e kitchen. 

Reach^n refrigerators and freezers and frozen food cabinets with built in motors and compressors operate 
best wh^n placed away from walls so that air can circulate freely around and above them. Don't fit them 
into a tight niche with walls on three sides^or under a shelf. Such a location increases operating costs by 
Cutting off air circulation needed to carry away the heat that is generated. For efficient operation, this' 
equipmep't should be level and away from sources of heat such as sunny windows, radiators, hot pipes, and 
ranges. . < 

If motor and compressor units are not built into the refrigeration equipment, place the separate units where 
they can have a good flow of air around thern. Because these uruts give off heat, do not put them in a room 
where food is store*d. ^ * ' • ' 



REFRIGERATED SPACE 

the capacities and the combinations of refrigeration facilities suggested in table 4 may need to be varied 
depejiding on such factors as locations of thfc school or institution, food purchasing practices, frequency of, 
deliveries, use of central storage, etc. , ^ 



16 to 40 f IS the idea] temperature ranj^e based on the capabilities of recently manufactured refrigeration equipment. 
Older uniu may not be cafiabie of meeting such standards. However' such units should be capable of maintaining 
origjnaMesign operating temperatures, not to exceed 45 * 
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TABLE 4. - Susested guides to rdiigmted food »tOi«get|wce 





WaOt-ln Unitt ' Rewrh-ln Units ' 


NUBIMf 

of 
Type A 
LuochH 
Served 
Duly 


Refriferator 


Ficeier 


No.of S 


ections 


Interior 


Exterior 


Interior 


Exterior 


Refrig- 
erator 


Freezer 


Cu. Ft. 


Sq Ft. 
(Approx) 


Cu. Ft. 


Sq. Ft. 
(Approx) 


100 




/ 






1 


1 


250 


159 


64' 


Ill 


48' < 


»r 3 




500 


318 


64' 


221 


48' 


1* 




750 


477 


79 


332 


SS 


1* 





'Interior space requirements for walk-in reffigeralors and freezers vary considerably depending upon such 
variables as frequency of deliveries and buying practices. The above table is based on 10 days-a 
combination of weekly and bi-weekly deliveries for locally purchased foods plus monthly deliveries for 
donated commodities^ 

'Where space is limited or the operation serves fewer than 250 Type A lunches daily, reach-in units should 
be considered in lieu of walk-in units. The number of sections required was based on an average size of 
cubic feel per section. Refrigeration calculations were based on 5 days storage for refrigerator and 10 days 
storage for freezer. ' 

'Walk-in refrigerators smaller than 64 square feet and freezers smaller than 48 square feet are not 
recommended because they are generally impractical from an operations standpoint. 

* Reach-in refrigerators should be considered as supplemental refrigeration. The number of sections depends 
upon the size of the particular operation, layout, and distances from the work areas to the walk-in. 

MILK COOLERS „ . ... 

Milk coolers should be of sufficient capacity to meet daUy program needs. Normally, the cooler should 
accommodate milk cases. Consider buying front loading milk coolers because elementary students can 
readily reach the cartons of milk in the /rent row of cases of milk. The cooler should be mechanically 
refrigerated, not just insulated. 

Milk coolers should be the commercial type, constructed to maintain temperatures of 32° to 45°F. The 
most commonly used coolers are self-service front^loaders with built-in fans to circulate the air uniformly. 
(See figure 15.) Some chest models haVe an automatic elevating device to keep containers at the top of the 
cooler. Since milk coolers are usually placed in the serving line, they should be simUar in height to the 
serving counter. ' 
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FIGURE 1 5, -From loading milk cooler. 



GENERAL CONSTRUCTION FEATURES 

Reich-in refrigerators (sec figures 16and 17)should be the comnieicu! self-detrusting type, consirucicd lo 
maintain previously specitled lemperjiures. Interiors and exieritirs nuy be of aluminum, stainless steel, or 
porcelain enamel with vennin proot insulation Doors may be hinged or sliding with rotproof gaskets and 
plated or stainless steel hardware. Interiors tided with duur-opcraied electric lights, adjustable plated wire 
shelves, and noncorrodibie slides tor trays are best. Several optional teaiures are lucking hardware, doors on 
both sides for pass-througli, and portable truy racks. 



( 




FIGURE 16,-Commercial-typc reach-in refrigerator. 
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FIGURE 17 -CominercUl-type pass-through refrigerator. 

New wdk-in iefrir«to« (see figure 18, should be designed to maintain a temperature of 36" to 40*F. 
Consider buying factory-pre fabricated walk-in units made from insulated panels of enamel, alummum. 
galvanized steel, stainless steel, or vinyl clad. 

K the noor of walk-in refrigerators is flush with the outside floor, it permits easy access for pi>rt.ble 
equipment such as portable shelves, tray racks, dollies, etc. Doors need heavy hinges with «:"n,press.on-type 
pskets A view-thru window m the door is desirable. Door latches should have an mtegral keyed lock and 
Tn interior safety release that can be opened from inside. Reach-in doors and narrow width doors for 
mobile cart storage are also available; if used, arrange for them to open into the kitchen area. Blower-type 
refrigeration coils should be connected to remote refrigeration equipment. Service J"*'"^"^"" 
features are important as part of the purchase contract. Again, State and local regulations need to be 
checked regarding floor drains. 




FIGURE 18.-Cofninercial-typc walk-in refrigerator. 
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Storage shelves for use in walk in refrigerators should be metal. They may be the stationary or portable 
type. (See fifures 19 and 20.) Portable shelving with casters is preferable because it is easier to move ihis 
equipment for cleaning. Portable tray racks are also desirable: they may be loaded with food at the 
preparation area and wheeled into ihe roll-in or walk-in refrigerator until serving time. (See figure 21 J 




FIGURE 2L-Portable rack for use in foll-in refrigerators. 
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fnettt at frozen food itoraie crirfnets should b« the commercial lype. adequate lor mainiaining a 
lemperaiure of -10° lo 0*F. Frozen lood tioiagc cabineis aredesigned primarily for ihe storage ol lio/en 
foods, noi for freezing foods Eiilier the upiiglu. cliesi. or walk in iype freezer may be used. (See ligures 
18. 22. aiitf 23), Tl'* upright type with removable and/or adjustable slielves is preferable. 

Since it is often expedient to freeze small lots of prepared foods, it is desir^able to select a freezer that is 
equipped with a freezer plate or shelf for quick freezing of sucli foods at - I0 to 0 F. 







FIGURE 22.-Con«nercial type up- 
right freezer br frozen food storage 
cabinet. 



FIGURE 23.-Commercial type chest freezer or frozen food 
storage cabinet. 



THERMOMETERS , ^ , , 

In order to maintain proper temperature, reliable thermometers should be lucuted inside relrigeraied 

facihties. 

Refrigerator-freezer maximum-rotniroum thermometers are suitable for use in reach in rcfrigc. Jk.rs and 
freezers or frozen food cabinets. A refrigerator-freezer thermometer of the ivpc shown in ligurc 24 is 
designed to hook on wire baskets, shelves or partitions, or t(. be placed on any tlai surtace. Some ol the 
characteristics of a good refrigerator-freezer (heimomeler are: A temperature range ul at \tfasl -40 lo 
1 30" F in ''° scale divisions, a red liquid-tllled oi mercury-filled magnifying glass mbc lor easy reading, a 
rust-resistant scale, and frame scale completely encased lo protect the liiermomeier bulb and slow down 
changes in temperature indications when the door is opened for readings. 

TV.e coldest and warmest areas in a refrigerator vary with the type of unit. To determine where these areas 
are in a given refrigerator, place thermometers in different locations and keep the door closed lor about an 
hour before taking readings. When the warmest area is determined, the thermometer should be placed there 
and the thermostat adjusted as necessary lo obtain the recommended storage temperature. The wannest 
area in a freezer can be determined in the same manner. 
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Remote-mdini thmnonieteii •f the type ^own in nfuie 25 are defigned for ute in wilk-in ftfrltcritors 
and freezers or frozen food cabinets. They permit the reading of temperatures from the outside of the 
facility The capillary tube permits placing the thermometer scale outside the refrigented facOlty so that 
the temperature can be checked without opening the door. This type of thermometer shouM have the 
following construction characteristics: A minimum temperature range of -40^ to M'^F in 2* scale 
divisions, a red-liquid-filled roagnifying glass tube with 4 feet of capillary tube and temperature-sensitive 
bulb attached, enameled scale completely encased to protect therniometer tube, and mounting holes in 
metal back. ' 



The temperature bulb is placed inside the regular storage compartment of the refrigerator or freezer, away 
from packages of food, and where air can circulate freely around it. The capillary tube fits easily between 
the door and the frame without affecting the efficiency of the freezer or refrigerator. 

Single-pen lecofdlni thermometeis of the type shown in figure 26 are designed to record continuoudy the 
temperiitures of walk in refrigerators and freezers The chart rotates once in 7 days, providing a complete 
weekly record. Such instruments have the following characteristics: Rectangular aluminum dustproof case, 
smooth stainless capillary between bulb and case, 7-day revolution chart graduated from at leut -40'' to 
70''F in r scale divisions, mercury-actuated thermal system with temperature<ompensated capillary, and 
a lock in the case door to eliminate tampering with recorder calibration and mechanism. 

This type of instrument eliminates guesswork as to how high or for how long temperatures nruiy have risen. 
The recorder is usally mounted outside the rej^rtgerated space, with the temperature-sensitive bulb mounted 
near the center and toward the top of the unit 







FIGURE 2 4. -Maximum- FIGURE 2S.-Remote-tead* 
minimum refrt§erator-freezer ing thermometer, 
thermometer. 



FIGURE 26.~Siii^ei>^ recording 
thennometer. 
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^ART IV - IHAMAGEMENT PflACTICES 

INSrECTION OF FOODS UPON ARRIVAL 

Each delivtry of food should be carefully checked for possible shortages and damage before the foods are 
accepted. Thoroughly inspect all foods before they are put in storage. 

Examine refrigerated products upon arrival to be sure that temperatures are adequate and that the products 
are tn good condition. This ts especially essential for frozen foods. 

Canned foods should be examined !o determine if there are any damaged, disfigured, or discolorej cases or 
cans« which might indicate spoilage or deterioration. 

Foods subject to insect infestation need to be throughly inspected. Even ihuugh foods are free of 
infestation when shipped, they may arrive badly infested due to the use of an infested freight car or truok. 

Any foods that are found to be out of condition at time of receipt must be segregated from other foods. 
(USOA-donated foods found to be out of condition are to be recorded and reported to the Stale 
distributing agency.) 



RECORDKEEPING 

ll is essential that all schools and institutions keep accurate records on the amounts of food in stock and 
the quantities of food moving into and out of storage over gjven periods of time. To keep satisfactory food 
controls, it's important to establish a system with one person designated to keep the records. Methods used 
to maintain this information will vary with the individual school or institution. 

Perpetual inventory 

It is recommended that a perpetual inventory record be kept for all foods in slock. Form I illustrates the 
type of card that may be used for keeping such an inventory record. Separate cards should be kepi fur each, 
food item. If different size containers of the same food item are being stocked, separate carAare needed 
for each sj/e-for example, separate cards would be needed for No. 10 and No. cans of tomatoes. The 
perpetual inventory cards show at a glance for each food item: The dates of all transactions, the record of 
action, the quantity of food received, the quantity of food withdrawn, and the balance of food in storage. 

The person designated to keep the inventory record will find it best to set aside a specific time for posting 
the entries daily* As a matter o^ convenience, colored riders may be attached to cards to indicate stock that 
is low or that should be used at once. 
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Food Iteni: Ca/9''V'rl>£cC' 


1 

Unit Sixe: 71^ /O e'€i/rt^ 








Date 


Record of Aistion 


Quantity of Food 
(CtBet, cant, pounds, etc.) 












Received 


Withdrawn 


Balance 








) 

9 


/SI 

3 










J?/ 


9 






h 




/e 




/od 






/9 






9 


^7 
7<f 



DiiJy WithdfiwaJ Fonn 

In brgcf schools and msiiiuiions It is usually desirable lu use a daily wiihdrawal funm lu record each food 
Item js it is taken from storage* (See form 2 ) 

For convenience, separate forms may be used at the dry food storage area and at refrigerators and free/ers* 
The use of these daily withdrawl records will facilitate the posting of the perpetuaJ inventory cards. The 
information from these forms sfiould be posted to the perpetual inventory card. 



Dale 


Record of Action 


Food Hem 


Amount of Food 
(caaet, cans, pounds, etc.) 








9 ( '?Z^/OC4Un^ 



FORM 1.- Daily withdrawal form. 



er|c 
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Phyttcil Inventofy 

In smaJI schools or institutions, where a perpetual inventory r^it^d does not seem to be justified, a 
complete phyiical inventory of all foods on hind must be taken before monthly fmancial statement can 
be made. It Is also wise for lajger schools and institutions to take a momhiy physical inventory fur use in 
making the fmancial statcmcn/s In addition, it serves as a check on the accuracy of the perpetual inventory 
record. The physical inventory includes all food on hand in the kitch*i as well as that in storage. In 
calculating the value of the inventory, it is customary to use the original pM^chase cost of the items rather 
than trtc current nurket price. ^ 

Fur ease in taking a physical count of all foods in storage, arrange the items accoriing to food groups, with 
each group arranged in alphabetical order. For example, one group might includfc 'Vanned fruits-apples, 
apricots, etc*" This system makes for ease in counting when taking a physical inventory and gives an orderly 
appearance to the storeroom. The procedure for taking a physical inventory isAimp I ified and made more 
accurate by using the follovi^ng techniques: list in a bound notebook all iieffis in the order or sequence in 
which they are stored; provide lines for 12 monthly entries, such as suggested in form 3. Space should be 
left between the listing for additionil items that may be added during the year. 

Tlie count of each food item taken during the physical inventory may be recorded in red on the 
corresponding perpetual inventory card to provide a simple means of comparing the two inventories Minor 
differences are sometimes found when more than one person is responsible for keeping the records. It this 
occurs, the figures should be adjusted. Any major differences in the two inventories should be investigated 
thoroughly 



Physical Inventofy 

N>nie af School or Institution: '}f^Ae^4:xL^ ^cJl4-[^ Year: 


Food Item 


September 1 


Ocotober 1 


Nov. ] 


Bfinil 


Quan- 
tity 


Size 
Pkf. 


Unit 
Cott 


Total 
Cmx 


Irand 


Quan- 
tity 


Size 
Pkg, 


Unit 
Cott 


Total 
Cost 


Brand 


Quan- 
tity 


? 






















/ 

1 


i 



' Institutions should use the calendar year rather than the school year. 
FORM Physical inventory sheet. 
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TEMPERATURE REQUIREMENTS 

Table 5. ba^cd on curreni research rtndtngs. is a general guide for storing various types of foods. As used in 
table S. ''sausfaciory" means tins type of storage is acceptable. ''Preferred** means this type of storage 
maintaiins quality of the product for a longer period of time. ''Required" means that this type of storage is 
essential -iheie is no alternative to it. 

TADtrE S.-GeneraJ lempentuitfutdei fot itoring foods. 



Food 



Dry ftofa|e(50*-70*F) 



Refrigeraied slorage 
(36'~40'F)' 



Freezer ttorage 
(0*F or below) 



DAIRY PRODUCTS 
Btiiter 



Cheese. NalurtI . 

Chcete, Proocncd 

Milk, Canned 
Milk. Fluid Whole 



Milk. Nonfat Dry . . 

tecs 

Shell . . f. . . . . 

Dtkd ....... 

Froten 

MEAT AND 
MEAT PRODIXTS 

Froien met It. tuch ts 
Ground Beef; 
Hami. and Shoul- 
ders. Pork Loint; 
Turkey etc. 

Cured Haira and 
Shoulden: Bacon; 
etc. 

Canned Hana ...» 

Olher canned mcalt. 
tuch B Beef and 
Gravy ; Pork 
Luncheon Meat; 
Pork and Gravy, 
etc. 

FATS AND OILS 

Collonsced Oil: Laid: 
Oltve Oil. and Veg 
elable Shortening. 

CANNED VEGETABLES 
Green .Beant; Beeli; 
Carrolt; Corn; 
Green Peat; Toma*^ 
loet: Tomato 
Juke: Tomato 
Pasle: Tomato Pik 
iee;elc. 



Salbfaciofy 
Salblactocy 



SatUfacloiy 



SalhCaclory 



Satisfactory 



Saliifaclory 
weekt 
4$'F) 

Required 
4$'F). 

Required 
4$'F). 

Prefeired 

Required 
45*F) 

Preferred 

Required 
Required 



Preferred 



Preferred 



up to 2 
(maxirouin 

(ma«imuni 

(maximum 



Required over 2 weeks 



(maximum 



Required 



Required 

Required 
Preferred 



Required 



* Although 36* lo 45* F is acceptable. 36* to 40* F b presenily contidered the ideaJ temperature ranfe. 
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TAIL£ S ^Q^mnd tcmj^tHft fntfet fof ttodof foo^. - Cofttinucd 



Food 


Dfyttm^(50'-70*F) 


ffieii ipnvirw ii mgc 

\ JO — r 1 


Frttiet itoreee 
(0*F or below) 


CAHHED FRUITS 








Onmt Jake, Coacrii- 




Required ...» * 












Other CMmti fruitt. 




Pieferred 


.... ^-^ . 


ndi ai Apfln; 








Apylemoe; Apti- 








cots; BtockheifieB; 








QKnia; Crankcny 








Sooor; Fip; Cnfe- 








fruit Stfctkini' 








Gfftpefniit Joke; 








PeachM; Furple 








ftoint (pfonet); 








etc 








FRESH VEC£TAftL£S 








Ooiofss 


Salisfactofy 


Frefcrred 


• ' ' * % • ' ' 


fiD^stocs, Itith , , . 


Satisfactory 


Fref erred (miniiouin 


............. 






40* Fk 




SwoefpoiHoet . . . 


Required (mlniinuiii 




............. 




55*F). 






Otlttf fmh vof^ta^let. 




Required 




nch m Cieen 






/ 


iesne; ioeU; CalK 








hoge; Caifots; Spin- 




* 




acli;etc. 








FRESH FRUITS 








Applet; Feoches; 




Required , , , . « ^ v 


............. 


fan; Foiplc 








Floin;etc. 




... ^ 




DRIED VECETAILES 








ieant. Hj|h Moktuie 


Satiifactory for 60 


Required over 60 dayi. 




days. 






Rnoit, Low Mok^ofe 


Sattafactory 


Freferred 


.............. 


DRIED FRUITS 








Applet: Apfkott; 


Satisfaclofy for 2 


Required over 2 weekv 


............. 


iVacllet, 


woekt. 






Fi|t; Fnniet; iUkiiis; 


Satbfactory 


Freferred ....... 


............. 


etc. 








CEREAL FR0DUCT5 








Ro|ptliv ptp*** ^ [ 


Satidactoty for 60 


Ra|uired over 60 dayi. 


............. 


Wliole Wheat 


days/ 






Ronr, 








D^BfBBcd Comnneal; 


Satiffactory . . . _ 


Freferred 


...... .... . 


AH^pttipoae and 








Iraod Floor. Rke; 








etc. 








MISCELLANEOUS 








Honey 


Satkfactory 






N«ti 




Required 




faaaot iotter .... 


Satlcfactory 


Freferred 





* Aithoufh 36* to 45* F ii iccepuble, 36* lo 40*F ti presently contidered the ideal lempefilure range 
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RECOMMENDED STORAGE rRACftCES 

The importance of storing foini properly cJiiniM be overemphasised Improper storage may cause spoilage 
which is not oiily wasteful but iiwreases fOud costs. Ot even greater importance is the health hazard 
involved. Fimd thai is even slightly tainted may cause illness. « 

In storing tiH>ds. it is impi»riani noi only to consider the use ul proper storage methodic lu reduce liKid 
spoilage^ but alsii to Ivnsider elticient methods of storago which will ;,avc space and make it eaw i(» handle 
the t'ouds* The t'oilowing sior age practices are recomrnerided 

, ft 
Stack Bagged Foods on Dollies or Skids 

Ouanins lots ot bagged iood:^ such a^i nour.trrce, beans* cuinrneal, potjtoes. sugar, etc.. may be stacked on 
dollies or skids, using one of the ineihuds ihowii in liguie 27 tit her mciliod perrriKs the necessary 
ciiculaijon of air* To make the most ef leciive use ol the storage area, stack the fbod$ a$ high as safciv 
practic^able for ease in handh((g> Protect current supplies ortli^ur^ rice, beaiis. curnrncaL and sugar in rnctal 
of plastic I'ood containeiji equipped wiih iight^liiiing covers The eans^ should be plainly labeled and 
equipped with dollies Or casters So that they can be muved easily 




Lock^ityle itackjfng. 



FIGURE "11. Methods C?l' stacking bags of flour, rice, beans, cornmcal, poiitoes, lugaMtc. 

1 
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Stack CMsml and Boxed Foods on Dollies or Skids 
Quanlitynols ofcased ar>d boxed foods, stacked in alternating patterns \)n dallies or skids, make a stable 
load for storing and handling. Methods of stacking these foods are shown in figure 28. If desired, smaller 
lots of canned foods may be siored X>n shelves in or out of the cases. 

Stack Foods of a Kind Together 

Arrange ihc fuods in the siorage space according to type, such as canAed foods, dried fruits, etc., to 
facilitate taking inventories. , • 

PAPER OR FIBER- 




FipURE - Methods ul stackmg'cased and boxed foods. 
•-75(178 , 1-^407-25 
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Dite or Nun^f the Foods for Easy Identification 

Date Of number the new stock to provide a record so that the old stocks maxjbe used first (See figure 29.) 
Race Oldest Out Front 

Placing oldest stocks out front wiH assure tlie use oY ttie foods 6n a *Tirst-in. firsi-out'' basis. (See figure 
30 ) * 




FIGURE 29 Date or number new foods. 




FIGURE 30. -Place oldest stocks out front -use 
them first. . 



Store Foods Away From Walls and Off the Floor 

All foods should be'stored away from the walls.and off the nuor.This keeps them from absorbing moistur 
that will cause cans to rust, package seams to burst, and foods to mold or rot. (See figure 31 .) 



Wall 



Keep away from wall 




FIGURE 31. -Store foods away from walls and off the floor. 
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Stoi« Foods That Absorb Odoi^ Away From Those That Give Off Odors 

Foods that absorb odors must be stored away from foods that give off odors. A representative hsting of 
typical foods thai give off and/or absorb odors is shown in table 6. 

Do not store items such as paint, kerosene, gasoline, oils, naphthalene, soap. wax. polishes, mops, wearing 
ajpparel, etc., in the same area with foods. Provide a separate storage room lor such nems. 



TABLE 6.-Foods that give off and/or absorb odors 



Food 



Apples, Fresh 
Butter 
Cabbage 
Cheese 
Conuneal 
JEggS, Dried 
Eggs. Fresh Shell 
Hour 

Milk. Nonfat Dry 
. Onions 
Peaches, Fresh 
PoUtoes 
Rice 



Gives Off Odon 



Yes 

No 

Yes 

Yes 

No 

No 

No 

No 

No 

Yes 

Yes 

Yes 

No 



Absorbs Odors 



Yes. 

Yes. 

No. 

Yes. 

Yes. 

Yes. 

Yes. 

Yes. 

Yes. 

No. 

No 

No. 

Yes. 



Refngerate Fresh Meats. Poultry, and Fbh - 

Fresh meats such as ground meat, liver, poultry, and tlsh must be retrigeraied immediaiely. These highly 
perishable foods lose qualiiv last, even when refrigerated. Therefore, ihey need to be used on Oie day they 
are delivered or within 24 hours. Remove outside paper wrappings from fresh meats before they are placed 
in the refrigerator. The meats should be spaced to allow for air circulaiiorik 

Lrger^^^ 

drying of the meat, helping to prescr\'e it. 
Refngerate Dairy Products and Eggs 

Milk cheese, butter, and eggs must also be refrigerated immediately. Prompt 3r}d coniinual relrigeralion is 
as iriiportani for these products as for meats. Wrap cheese tightly to prevent its dning out. It is also 
important to avoid freezing cheese, since freezing breaks the grain and causes the cheese lo crumble. Butter 
also needs to be Wrapped to prevent absorption of odors and to protect ii Jgainsi exposure lo light and air. 
which hasten rancidity. If possible, store cheese and buiter in fiie original shipping coniamers. b^g crates 
should be cross Slacked to allow circulation of air. Don t move the crates more than necessary durmg 
storage. 
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Refrifenle Fmh Fruht md V^ables 

Fresh fruits and' vegetables require immediate refrigeration. This helps to preserve their color, flavor, 
texture, and nutritive value. Examine fresh produce for ripeness before storing; very ripe items should be 
removed and used immediately. Leave paper wrappings on fruits to help keep them clean and to prevent 
spoilage and loss of moisture. The products should be stored in a manner which will allow cold air to 
circulate around them. 

Refrigente Cooked Foods 

Cooked foods must be refrigerated at 45^ f or lower in clean, covered containers. Use these foods within 2 
to 3 days, preferably within 24 hours. Don't refrigerate cooked foods a second time after they have been 
removed from refrigeration and reheated for serving. Prepared and precooked foods that are served cold, 
such as cream- or custard-filled pastries, cream- or custard-type puddings, salads, sandwiches, and cold 
meats, need to be kept under refrigeratidn until serving time. 

Cooked foods require quick cooling-within 2 to 3 hours-to refrigeration temperature to avoid danger of 
poisoning. This is especially important for liquid or semi-solid food preparations, such as custards and 
custard^niled products, foods in cream sauce or gravies, stews and soups, which favor rapid growth and 
spread of bacteria; and for foods where handling during preparation is likely to induce general bacterial 
contamination; i.e., cooked sliced ham and boned poultry. 

Small .quantities of cooked foods can be cooled satisfactorily by refrigerating immediately. When 
refrigeration facilities arejimited, large quantites of Cooked foods may need to be partially cooled before 
they are refrigerated to avoid raising the temperature of the refrigerator. Such pre-refrigeration cooling 
should be limited to 2 hours or less. Cooling of large roasts, etc., may be speeded by placing them in front 

of a fan. 

Large quantities of slownrooling foods, such as gravies, stews, and noodles, may take too long to cool unless 
^ special steps are taken to hasten heat transfer. If precooled outside the refrigerator, such <foods can be 
placed in a sink or vat qf cold water and stirred frequently to hasten cooling. Even if placed directly in the 
refrigerator, occasional stirring may be' necessary to assSre cooling to near-refrigeration temperature within 
2 to 3 hours, ^heck local health laws regarding the care of perishable foods. Ordinances may require that all 
^ perishable food and drink be kept under refrigeration except when being prepared and served. 

Storing Frozen Foods 

Store frozen foods in the freezer in the original shipping containers. This will reduce the possibility of 
freezer burn and drying out of the foods. 

if space does not permit storing these foods in the original shipping containers, or if the containers have 
been damaged, the individual packages'of food will need an additional overwrap in moisture-vapor-proof 
packaging material before being placed in the freezer. 

^ - -Orcc letia^teenhat^e'lTei^ifey'^ a temperature of 0*F or below. TemperaturesabSVird^Fr^veri^or- 

brief periods of time, will cause products to lose qualiiy. Some quality losses are easy to see; others are 
. invisible. These losses include brqwning or darkening of the product, loss of flavor and color, off flavors, 
undesirable change in texture, and loss of vitamin C. 

If frozen foods have thawed, do not lefieeze. If in good condition, use them immediately or refrigerate 
them and use within 24 houn. 

Freezing Freshly Cooked Foods 

Freshly cooked foods may b6*frozen. The food must be chilled promptly and thoroughly, then packaged in 
moisture-vapor-proof materials or containers to exclude air and prevent loss of moisture. The foods should 
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be placed on a freezer plate w ihelf for quick freezing at O'F or below. To assure uniform and rapi'd 
freezing, the packages must come in contact with the freezing surface and not with each other. 

Some of the packaging materials and containers that may be used, depending upon freezer space available, 
tret No 10 cans with tight fitting plastic lids; 5- and 10-pound cans with tight fitting, slipcover lids: 
polyethylene freezer bags: polyethylene-coated or laminated, freezer paper, heavy Ireezer aluminum foil. 
,and heavily waxed cardboard boxes. 

SUCKESnONS FOR CARE OF SCHOOL LUNCH FOODS AND FOOD STORAGE 
FACIUTIES DURING THE SUMMER M(H«(THS 

Make every effort to use up all foods on hand before the end of the school year. Put inventories i., work by 
plannmg menus around the foods on hand. The money uved by using such foods can be used to restock 
the sibretoom in the fall. 

If in spite of careful planning, some foods are left at the end of the school year, make arrangements tci 
store them properly during the summer months. Many foods lose nutritive value during storage, and all 
foods will spoil if not stored properly. For information on proper temperatures at which various foods r^ed 
to be stored, see table 5. In addition.'the following suggestions will be helpful in taking caie ol foods and 
storage facilitiewluring the summer months: 

Dry Food Slorafe o^. 
Keep storeroom cool and dry. at temperatures around SO F, if possible (not above 70 F). 

Qean storeroom thoroughly as described in Part V, "Housekeepmg Practice.s." 

Consult the^ocal htfalth department or a reputable licensed exterminating ot fumigating company regard- 
ing the use of insectides and fumiganls. 

Keep storeroom well ventilated. Make Ijme provision for airing the storeroom several times during lire 
suinmer-fi^onths. . ^ * 

Keep storeroom rodent- and insect-proof. Check and repair any holes or .openings where rodents and 
insects may enter. 

Keep storeroom theftproof. Be sure that locks on doors and windows are secure 

Refrigerated Food Storage , , ^ . . < 

buring the summer months when schools are closed, it is best to transfer foods requiring refrigerated 
storage to a locker plant or commercial cold storage plant. 

Discomiect reach-in refrigerators, freezers or frozen food storage cabinets, and walk-in refrigerators at 
" the phii or by removing the fuses, rather than just turning them off at the switch. This pay prevent a 
* burned-out motor if lightning should strike nearby. 

Qean all refrigerated equipment thoroughly as described in Part V. "Housekeeping Practices." 

' Prop refrigerator and freezer doors so that they wiU remain open. If an inoperative reach-in refrigerator 
food freezer, or walk-in refrigerator is left tightly closed and the inside is at all damp, the metal parts will 
corr6de inashorl time. 

Compressors; condensers, and motors should be serviced by a competent refrigeration mechanic. 
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II' foods requiring refrigeration are kept on the school premises, check refrigerated units periodically to 
be sure thai proper temperatures are being maintained. 

Before Storing School Lunch Food During the Summer Months 

• Check ail food to be sure it is in good condition. - 

^ Dispose of any cans that are bulging or leaking. 

• Open samples of food packaged in paper cartons and boxed to be sure that it is in good condition. 

• Dispose of any food that is moldy or otherwise spoiled, 

• Repackage broken lots of food in metal containers with tight-fitting lids. 

• Store food on shelves, d^^hes, or skids--do not put directly on the floors. 

• Store food so that air can circulate around it. Leave a 1- to 2-inch space between the walls and the food. 

• Label jn3 date all food that is placed in storage. Use this food first in the fall. 

• Make a record of all food in storage to be used when planning the food supplies needed in the fall. 

\ 
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PART V • HOUSEKEEPING PRACTICES 



IMPORTANCE OF SANITATION AND CLEANLINESS 

Good housekeeping practices should be. followed daily to insure cleanliness and orderhness in ail tood 
storage areas. Sanitaiion and cleanliness arc a must in food handling and storage. \ 

Most food poisoning outbreaks are caused by failure ot food handlers to lollow good sanitary practices. 
This places the responsibility directly upon the food service personnel in schools and institutions to adopt 
good practices of sanitation and cleanliness. 

CARE OF DRY STORAGE FACIUTIES 

To keep the dry food storage area in g<3od condition, ibods must be inspected regularly and cleaning 
schedules established and f ollowed. 

Check all food frequently lor evidence of spoilage, such as bulging and leaking cans. Where, spoilage has 
occurred, remove the food immediately and clean the area thoroughly to prevent contamination of other 
foods. 

Inspect also for such damage as torn sacks and broken cartons. If the food is in good condition, use it 
immediately or repackage it and use as soon as possible. All empty containers arrO sacks should be removed 
from the storeroom. 

•n,e storeroom floors should be swept daily and mopped at least once a week. For sweeping floors, 
nonpungeni sweeping compounds are recommended If these are not available, the floor should be lightly 
sprinkled with water before sweeping. Skids or dollies on which foods are stored should be removed as 
needed to permit thorough cleaning of fhe floors. The walls, shelves, skids, or dollies, etc.. should also be 
cleaned and washed regularly. Any foods dropped or spilled on the floor should be cleaned up immediately 
to ^event rodent and insect inlestation. 

Insect and Rodent Control r . i tv 

Insects destroy or render unlit for human consumption enormous quantities ol food each year. Ihe 
following foods are susceptible to insect infestation: 
Dried beans and peas. 

Grain products (flour, cornmeal. rice, cereals, etc.). 
Dried fruits (prunes, raisins, apricots, etc.). 
Nonfat dry milk. 

Cheese. , 

There are many wavs in which insect infestation may occur in a storeroom, insects or insect eggs may be 
harbored in floor cracks, baseboards, or in stor'eroom walls, in freight cars and trucks in which foods are 
transported, or in shipping containers, especially where the containers are re-used wit^iout proper cleaning 
or fumigation. Insect infestation is evidenced by the presence of webbing, beetles, moths, larvae, holes in 
grain or partly-consumed foods. Since insects are seldom found on the outside ol containers, it is nec^sary 
to inspect the inside of bags and cases. In bagged foods, insects are usually found in the creases ol the bags, 
along seams, or in the ears of the bags. In cased foods, they may be found in the dark, closed sections ol the 
boxes. It may be necessary to examine several bags or cases of foods before any inlestation is noticed. 

Insect infestation may occur even under ideal storeroom conditions; therefore, constant vigilance must be 
• maintained for anv sign of infestation, particularly during warm weather. Insect infestation ol foods such as 
cornmeal. flour, beans, rice, dried fruits, and nonfat dry milk can be prevented by keeping these loods 
stored at temperatures below SO^F. 
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Rodents aJso destroy or render unfit for hunun coniumption enorniDus quantities of food each year. They 
are carriers and transmitters of such diseases as typhoid fever, cholera, tuberculosis, bubonic plague, and 
rabies. Rodents enter buildings through holes or openir^s around pipes and wires, and they frequently 
buriow under floors and enter through ventilation and drainpipes. Therefore, all such openings need to be 
covered or sealed with )4-^ch-nieih plvani2ed hardware cloth or sheet metal. All fan and ventilation 
openings, doors, and windows requir^ Kreens. 

The most effective ways of eliminating and controlling both rodents and insects are by extermination and 
fumigjtion. Both of these services can be rendered by a reputable licensed company. However, the services 
or such a company l^hould not be relied upon completely. It is also important to have an organiied program 
ot good housekeeping with a designated responsible employee in charge. 

Any i!ontiacts made with fumigating companies should contain a statement to the effect that the 
contrjctor will comply with all Federal, ^State, and local laws and regulations and that proper aeration of 
the building will be accomplished after fumigation. The improper use of some fumigants may result in an 
explosion or a fire, or in ill effects to workmen from exposure to the chernficals used. Therefore, a 
fumigating company must show evidence of public liability, property and fire insurance, and workmen's 
compensation. Since it is possible that the first fumigation will not effect a complete kill and may have to 
be followed with a second fumigation, a lOOpercent kill guarantee should be included in any contract 
entered into with a fumigating company. Poisons are dangerous to use around food items and must be used 
only by experienced and trained exterminators or under their supervision. 

CARE OF REFRIGERATED FOOD STORAGE FACiUTlES 

All refrigeration equipment needs to be checked frequently to see that it is kept in good condition. It is 
important to retain a reliable serviceman for periodic service and cleaning of all compressors, condensers, 
and motors. Cleaning schedules should be posted and followed for the checking and cleaning of all 
refrigerated equipment. 

Reach*tn and walk-in refrigerators require thorough cleaning at least once a week. Some suggestions for 
cleaning follow: Remove food supplies and portable equipment to do a thorough job of cleaning; defrost 
when necessary, following the manufacturer*! instructioni; cover the food or wrap it to minimize 
temperature changes; and wash ihelves, meathooks, skids, dollies, etc^ with hot water containing a good 
detergent, it may be necessary to scrub with a pot brush to remove grease and food particles. Rinse well 
with hot water. Wash the interior with warm water and baking soda, u^ng one tablespoon of baking soda to 
each quart of water. WaJk*in refrigerator walls and floors may need to be scrubbed with a hot detergent 
solution and rinsed thoroughly. Wash the exterior with wann water and a good detergent. Flush drainpipes 
with hot water and baking soda. Wash the rubber door gasket with warm water and mild soap; this increases 
its life. Foods should be carefully inspected for quality and put in clean contain^ts before returning them to 
the refrigerator. Milk coolers and dispensers also need cleaning at leasf once a week, using similar 
procedures 

Freezers or frozen food storage cabinets should be defrosted and cleaned as needed, when the frost 
becomes three-eighths inch to one-half ind) thick on the sides or coils. Follow the matiufacturer's 
instructions. Ordinarily, defrosting once or twice a year is enough. If humidity is high or if the freezer is 
opened often, another defrosting qr two during the year may be necessary. If possible, defrost when the 
quantity of food in the freezer is relatively low. If the freezer is not too full, food packages need not be 
taken out; they can be moved from one part of the freezer to another as work progresses. A broad stiff 
spaiulj. a putty kntke, or a sharp^dged wooden paddle may be used, or special tools for removing frost 
may be purchased. » 
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If a eoiBplete Job ef cfeaniiif k OMded, the foUowint procedine is lecoimnended : 

1) Remove ill food packages and disconnect the freezer; 

2) Place the packages on trays or in baskets that have been thoroughly cooled in the freezer. Pile the 
packars as compactly as possible to reduce the amount of expose* surface and cover with insulating 
nuterial such as newipapers; „ ^ u 

3) Scrape as much frost as possible from the surfaces so there will be less to melt off. Cold water may be 
run over the lefriterated surfaces to hulen the melting. Hot water should never be used, since 
refrigerant pressure could build up in the evaporator and cause difficulty in starting the compressor. 
An electric fan placed so that it wUl blow room air into the freezer, or cold air out. will help to melt 
the kt, , 

4) Remove the ice from the surface at intervals, as it loosens, to speed the defrosting process. Do not 
chip the ice off with an icepick or other sharp tool that might damage the liner surface or coils: 

5) Wash the interior and exterior as described above, when defrosting is complete. 

Connect the freezer and let it run for half an hour or so to bring the temperature^lown somewhat before 
putting the food back in. When returning the food to the freezer, it is a good idea to take an invervlory and 
to place the older packages at the front or top of the freezer or to earmark them in some way for first use. 
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The Monthly Inventory Record Is 
Important to good school lunch 
management because: 

L It aids in menu planning and purchasing. 

2. It keeps stock moving and discourages spoilage and waste caused by holding stock too 
long. 

3. Food cost studies can be accurately and easily made when an inventory is kept. 

4. Knowing the value of the stock on hand will enable one to obtain the true net balance of 
the lunchroom operation. 
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Instructions 

(See the revene side of this page for examples.) 



The following suggestions will be of help in 
taE:ing a monthly inventory . 

A. Steps in taking an inventory 

k Organize your storeroom. 

a. Place all packages or cans of one 
item together. 

b. Group fruits in one area, vegetables 
in another, and so forth. 

e. Stack unopened cases so you can* 
easily read what is in them. 

d Place cans, bottles Jars, or packages 
on shelves in neat , even rows. 

2. Check the item received in shipment 
again.si the invoices and orders to be 
Sure that the proper, kind and amount 
Ot' each iteni are delrvered and the 

'"^ charge is correct. « 

3. Place date of arrival on all unopened 
cases with wax ctaVdn or penciL 

4. Staple items, such as beanS, that have 
been placed in galvanised cans lor 
storage can be covnied with reasonable 

'accuracy if you use paint to mark the 
inside of the can into 25 pound sections. 

5. Take the inventory prior to the openmg 
of school and on the last working day 
of each month. 

0 Organise the d:iy's work to allow time 
10 lake the invent ory. 'Two pt-ople 

I Working together as a team can Com- 

pleic the count, quickly and accurately. ' 
7. Count the itemi; after all supplies for 
that day have been removed from the 
sipck. ' ^ ^ ^ 

Complete the count thai -day: The value 
can be calculated later by the person 
designated to complete the /inventory 
record. 

B Completion of the inventory records 

1 For case in Using the Monthly Inven- 
tory Record, it is suggested thai it be 
placed in a threc-ring binden 

2 Separate sections are provided tor sur- 
plus commodities, purchased food, and 



nonfood items. These itcnis must be 
entered in the appropriate sections of 
the Monthly Inventory Record. 

3. Locale in Column A, ^'Description of 
item," the item being recorded. If the 
item is not already printed in the book, 
enter it in the appropriate section. 

4. Record the mx of the can or package 
in Column B, '*Unii siie/* Use the 
smallest unit available. 

5. Record the cost of the smallest unit 
(can, package, or pound) in Column C, 
**Unii cost/' For USDA surplus com- 
modities, entt^r the fair markeln'atue, 
not the cost of shipping and handling* 

6. For USDA surplus commodities only, 
enter in Column D, **Received, number/ 
date," the number of units of each 
item received and the date on which 
the items were received, NOTE Col- 
umn D appears onl> in the section for 
surplus commodities. 

7. In Column E, '*C?uaniity on hand," 
record the number of units of each 
item that is oK the shelve^; or in 
refrigeration. 

8Jn Column F, '^Value/' record the 
figure obtained by multiplying the unit; 
cost (Column C) by the quantity m 
hand^ (Column E). The use of the 
current market value h oik of the 
recommended methods for determining 
tiie unit cost of any item* 

9. At the end of each month, add the 
figures in Column F, *'Valuc/' The 
total value of each inventory category 
(surplus commodities, purchased food^ 
and nonfood items) should be trans- 
fcrred to the appropriate columns on 
the Monthly Inventory Record Cover 
sheet. - . 

10. Each month iniert a new half-^heei for 
each page of the Monthly Inventory 
Record. 

I L Continue the record Ihroughout jlie 
school year. 
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PURCHASED FOOD 



Description of item 
(A) 


Unit size 
(B) 


Fruit, canned and diied 




Applesauce 


can. 






SURPLUS COMMODITIES 


Desiirription of item 
^ (A) 


Unit size 


Vegetables, canned 




Tomato paste 


can 







Examples 



Unit cost 

(C) 


Quantity 
on hand 

' (E) 


Value 

(F) , 


i 






$ 




1 


XI 






65 













Month. 



Unit c^st 


Received 
number/date 
(D) 


Quantity 
on hand 

(■E) 


Value 
(F) 


$ 








$ 










H 
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Month. 



^ Deschption of Uem 
(A) 


Unit »ze 
IB) 


Unit cost 
(C) 


Received 
number /date 
(D) 


Quantity 
on nana 


V <uuc 

(F) 




Meat/meat alternate 




S 






• 






1 

Poultry 














• 


Canned 1^ 
































Frozen 








* 








































Wieners 










- 






Ground beef 
















Raw bulk 
















Patties 


♦ 














Precooked patties 
















> 
















Beef roasts 
























i 

^ — 








— 

Beef 
















Canned 




















































































1 Total 


$ 





84 
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SURPLUS COMMODITIES 



Month - 



Description of iiem 
(A) 


Unil size 
(B) 






Pork 








■ ■ 








Cheese 




Frocess^d 




Cheddar 
















" tsmi ■■ 




Beans - 


- -- 


Dried 




... 












Canned 

a:' 

















Unit cost 
(C) 


Received 
number/date 
(D) 


Quantity 
on hand 


Value 

(F) 


<r 








$ 












-r- 




























































i 












































































—i-^: — 
































































































Total 


$ 
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SURPLUS COMMODITIES 



Month. 



Description of item 

(A) 


Unit size 
(B) 


• 




Lentils 




.... — < 








Peas 




Dried 






• 






'*^?^f«ijit butter 








o 












Fatf and oils 




Butter 








Margarine 




i 




Salad oil 




Shortening tk 









Unit cost 
(C) 


Received 
number/date 
(D) 


Quantity 
on hand ^ 
(E) 


Villi* 

(F) 












S 






* 


* 
















• 


.J 














4 






• 










































• 








































„ 




















































» 0 






























































Total 


$ 
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SURPLUS COMMODITIES 



Description of item 

(A) 


' — 

Unit ^z€^ 

m 




Unit cost 

(C) ^ 


Received 
number/date 

(DJ 


Quantity 
on hand 


Value 


VefetiMes, canned 




c 
J 








> 






✓ 














• - 
















V 


















• ■ 






























'''' 
















• 
















4 


y : 








































■■ ■ 






























• 
























Tomaiocs 
















Toma T>cs, whole 














. ^ 


Tomato puree 
















^ Tomato sauce 
















Tomato paste 




















































Total 


S 
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Month. 



SURPLUS COMMODITIES 



Description of item 
(A) 


UlUl SI£C 

(B) 


VefetaMes, frozen 




French fries 




later rounds 








Peas 








Corn 








Beans, green 
























Vegetahles. dehydrated 




Potatoes 




C 




Sweet potatoes 








Onions 









Unit cost 
(C) 


Received 
number /date 


Quantity 
on hand 


Value 

(F) 


S 






















i 












Q 






































— 
























: 
















— 

























* 
























' — — 








































Si 


















































Total 


S 
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SURPLUS COMMODITIES 



Month . 



Description of item 

(A) 


Unit size 
(B) 


Fruits and vegetables, 
canned 




Pears 




Halves 




Pieces 




Peaches 




Hait-es 




Sliced 




DiteJ 




Applesauce 




Apples 




Cranberry sauce 




Pineapple 




Apricots 




Grapefruit sections 




Plums 




Prunes 




Canned 




Dried 




Mixed fruit 




Fruit cocktail 




Raisins | 





Unit cost 
(Cj 


Received 
number/date 


Quantity 
on hand 

1 (E) 


Value 


$ 






S 






















































































































' M 




1 






















- 





































— 






























































TotaJ 


S 





\ 
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Month. 



SURPLUS COMMODITIES 



Description of item 


Unit size 
(B) 


— ■ ■ — — • — —rr 

Fntit juices ^ 




Ortnge juice 








Orange lUkc burs 

— • — 








I Otapetfuit juice 




L — - 


• 




Lenion jaicc 




li 
I 

li 




1 
1 









1 










... , 











.... - 





















Unit cost 

(C) 


^ Received 
number/dite 

(t)) 


Quafitity 
on n^d 

(E) 


Value 


S 








S 






... ■ 
















































































































• 


i 


















- -r - - — : — L , 














- — . 






































































* 




















Total 


$ 





er|c 
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1-1410-11 



Month 

SURPLUS COMMODITIES 



Description of item 


Uni t size 


i 


Unit cost 
(C) 


Received 
number/date 


Quantity 
on hand 

(E) 


> 

Value 


Other 




c 








S 




Peanut granules 














1 

j 


















Peanuts 






















f 










J 














Spaghetti 














^- 
















Rice 
















■ If i 
















CortimeaJ r 
















Oat.meaJ 
















Buigjtr 








* - 








Flour 








i 








. ^ — — 

All purpose 












^ 




Rolled wheal . ' 












































— — 




Nonfat dr> milk 




- 1 




4 


r 








































Tol«l 


s 





9i 

I-141D-12 



r 



Ffurchased food 



Month. 



Description of item 
(A) 


Unit size 


Meal/meal alternate 




Poultry 




Canned ^ 




Frozen 








■ 

|i . . 




Wtencrs 








Corn dogs * 

" ^ . 









Ground beet * 




Frozen bulk 




Frozen ffatttes 


^ — .. — . ^ 


Frozen precooked patties 












Beef 


• 


Canned 

















Unit cost 
(C) 


Quantity 
on hand 

(E) 


Value 

i; ( F t 


1 






< 

S 








• 














































1 — . ^ — ~ 
















_ _ 




















— ^ ..^ . . 
































• 


. 
















































































ToUl 


$ 





9, 



ERIC 



1-1410-13 



'PURCHASED FOOD 



Month- 



i.w«cnpuvin vi II cm 
(A) 


1 Intt 

LJIUl Size 

(B) 






Fi$h 




Gunned 






* 


frozen 




Sticks 




Fiiiets 








Cheese 




Processed 








Cheddar 








t-^ — — — ^ 

Farmesdn 








Cottage 








Mozzareild 

















^ Unit cost 

(Q 


Quantity 
on itMiio 


Value 

(FJ 


S 






S 
















































^ 










I 
































. ■ ■ 








































> 
























• 


















































Total 


s 





9, 



1-1410-14 



Month. 



RCHASED FOOD 



L/Cai.npilOll \Jl IlCITl 

(A) 


1 Init ci7^ 

(B) 






Pteanut butter 








Beans 




DrteJ 












• 








Canned ^ 




■ 


• * 



















Peis 




Dried 




L_ , . : i 




E|g5 





Unit coft 
IC) 


Quantity 
on hand 

(E) 


Value 


S 






S 










































































— 








































— 














1 






— — ^ 
























^ 














































Total 


s 





ERIC 
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1-1410-15" 



PURCHASED FOOD 



Month. 



Description of item 
(A) 


Unit size 
(B) 


Fttf and oQm 




Butter 




Margarine 








SiiaddiJ 








Solid thqrleninf 












Fr>ing oil 




• 








Salad dreuings 


























. ^ — - 













Unit cost 
(C) 


Quantity 
on hand 

(E) 


Value 

(F) 


S 






S 










, 
























































































— — ^ 












r 






























i 

• -i 
































































Total 


S 





1-1410-16 



• Month 
PURCHASED FOOD _„^_^____^ 





Description of hem 

(A) 


Unit size 
(B) 




Unit cost 


Quantity " 
on nana 

(Ej 


V^aJue 

^^^^ — ^ — -r 






VefeUbkt, canned 






s 






s 






Beans^ gieen 








! 










i 


















Beets 




r 




—A 










CirrC'ts 


— 












> 

• 


Corn 














} 

Peas 










— — ^ — ^ — " 


















Pumpkin 

















r- 


_ 










Spinach 


V 












Mixed vegetables * 










* 




Tomatoes 


- - 












Tomato paste 








s 






Tomato puree 














Tomato I4uc| 


H 


\ — 










Tomato juke 








4 


• 




_ — — - - ' 















































— — i 


















Total 


s 





Xt14.10-17 

ERIC 



PURCHASED FOOD 



Month. 



Description of item 
lAl 


Unit size 


Vefetables, froren 




Beans, green 








Com 








Peas 




i 




Mixed vegetyjhies ^ 












1 ' 




i 

i - ■ 










- 


.1 




'' 






i 






1 * ^ 

i 


1 — ■ 

is 


^ 









"1 



ERIC 



I- 14 10- IS 



Unit cost 
(C). 


Quantity 
on hand 


Value 

(Ft 


$ 






S 




— f~ 




















4 


















— 




— 




















































1 










/ 












1 










* 1 ' 










































V 
















4 














Total 


s 





Month. 



Description of iteni 
[■ (A) 


Unit size 


Unit cost 
(C) 


on hand 


-a ,4 

Value 




Fruit, canned and dried 










s 




> 

Apricots 




























^. 

Apples, slices 








-4— 






» ■ - 

Applesauce 




1 

\ 

* 1 










Cranberry sauce Hi 




y 




V 






Cherries ^ 










• 




Grapefruit sections * 








H 






Mixed fruit 










7 




Fruit cocktail 










• 




Peaches 










^ ' '■ 




• 














Pears 














/ 














Plums 








- 






*. 














1 

Orange juice 








* # 


■i 




Pineapple 














' — 1 : 

Prunes 




























^ >. — V — 

Raisins 
















Total 


% 





ERIC 



8— Tjwrs 
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1-1410-19 



/' 



PURCHASED FOOD 



Month. 



Description of iteiiv 
(A) 


Unit size 
(B) 


«Cereil products 




Rour 




All purpose enricfied ^ 




Whole wheat i j 








1 — 

Bread ■ ' 




^- 




Commeal 








Cornstarch * 






- 


Ottmeal 




Rice I 








Macaroni 




Spaghetti 




Noodles ^ 


> . 










: J 









Unit cost 

; ^ (c) , 


Quantity 

on hsnd 

(E) 


Vilue • 

(F) 








S 










































• 






















i 




































^ i 






































i 


• 
































































Total 


s 





.9j 



ERIC 



1-1410-20 



Month. 



Description of item 
(A) 


Unit size 
(B) 


Unit cost 
(C) 


Quantity 

till IIUUI 

(E) 


S 

'[ Value 

' (F) ' 




Mixes 




$ 




^ 


S 




Pudding 














.* 








- 




















* 










I 












• 







Cake 




" • ~ 
























• 
























* * * » ^ 
































Bread 
































i 




- 




















Copki}(. 








































































Total 


s 





-4 



ERIC 



i-1410-n 



1 ■ 



nmCHASED FOOD 



Month. 



(A) 


1 Ifllt 

(B) 


Spkes and Kuoninfi 
















' — *T — 










il 




. ^1 


Pepper 


1 ■ 


Silt, iodized 








Baking soda 




Baking powder 




Dry yeast 




CoVfee 





Unit dMt 
(C) 



Quantity 
on hand 

(E) 



Value 

<F) 



Tea 



Cocoa 



Total $ 



1-1410-22 



ERIC 



rURCHASED Foa 



Month. 



7 



— — T- 

^escfiption of Hem 
(A) 


Unit size 
(B)- 


^ Supi 




Grmukited 




Bwwn 




Powdered 




Molasses 








Honey 








Com syrup 


« 

* 






- \ — — - — — — — -"^ — - — 




Extracts 




























Chocolate 













Unit cost 
(C) 


Quantity , 
on htnd 
(E) 


Value 
(F) 


S 






c 








































































^ 


• 


































































































































Total 


s 





ERIC 



1-1410-23 



102 



PURCHASED FOOD 



Moflth. 



Description of item 
(A) 


Unit size 
(B) 


CoodimoitB and tmm 




1 

Catsup 




— y — ' — 








Mustard 
































































- * 





Unit coat 
(C) 


Quantity 
on hand 

(E) 


Vaiue 

(F) 


S 






$ 




































• 


































• 














































• 


























































— : — -r 




















> 










Total 


$ 





ERIC 



1-1410-24 

I 

I 



Month . 



' NONFOOD JTEMS 



Description of item 
(A) 


Unit size ' 
(B) 


f 

rupemippUcft 










— •■ f ^ — "" 






















^ ^ 





















































Unit cost 
(C) 


Quantity 
on lund 
(E) 


Value 

(F) 




$ ^ 








































• 


'■ 














i — 


0 




































































• 






































. *t» 












* 
















> 


















. Totil 


$ 


0 



ERIC 



1-1410-25 



NONFOOD ITEMS 



Month. 



Description of Mm 
(A) 


Unit size 
(B) 


Gfinifif supplies 
















\ 




























(■ 
















- • 


• • 














) ' 









Unit cost 

(C)-^ 


Quantity 
on hand a 
(E) 


i 

Value 

(F) 


$ 


♦ 




S 










• 






























« 










* 


















- 
















' "^^^^^ 






4 
























/ 






































^ 




















































Totil 


S 





ERIC 



1-1410-26 



aAKPLK or PAflE raoH QUAgrMU mvPfroBf 



UOiiATtD commxTiES 
DtSCHjmOH OF ITEM 



uruT 

SIZE 



Flour. All fi^rpooM > bO» 



mhJL 



./niflff. ■'^"tt ftflirg- 



- 



Dried 



Mill. 



COST 



llu 



CHG, \uantxiu^ 
On iiafk 



KOtiTH AUGUST 



VHICF 



Value 



On Hand 



rnich: 



Value 



MONTH OCTOUFH 
Quant iti^ 
On iianti 



Value 



FRIC 



lUb 



SAMPIX or VtSPBBa/iL IMVIWTOIBf CAHD 



DATE 

"^/^ 
01/21 
01/21 
01/21 



IHVDIOI # IM OOT 



25 



OOT 


BALANCE 


SCHOOL 




25 




5 


20 


1 Lino. 


2 


18 


1 VMh. 


3 


15 ' 


1 ABC 



SexTloe & Huidling 1.50 
AFFLESAIIGI 



INVOICE # 



IN OUT BALANCE 



SOBOOL 



Fair Market Value 10-60 
6 #10 

PBHPKTOAL ISVHITORI CARD 



CODE i f 500 



ERJC 



' lUV 



Orriot of Surplus Proporty 
Tr«Bsf«r of U.S.D.A. CoModitioa 



food Itsm 



Aaount 



^11 



Condition 
(oondor) 



Condition 
(rocoivor) 



10 cinop_ 



6 Ho 



r#ood 



Oood_ 



Cr«nN?rr7 Zmtn^ 



AJbIL 



pood 



fi^>ud 



Hoofat Dry mik 



5 tacHc 



Good 



Good 



DoDOF iMncvi Linooiti Unioi^ Soli. Dili* 


nntvf^a A^nnyi UflQflinjrt^n Wnlf. Sch. Wit. 






titUt Dircotor of Fond Sorvicoo 


Tlil«t Oii#>cior of rood Sorvienfl ^ 


T^tMi jMiuarr 20. l9Bn 


lUiAi January 20. ^ 



Co^Uto and rttura vithln two utoks. 

IMfTHDCnOKg ' 

1« Zaitiato txmsf or by caIUdc Oivisl^. Forma (the«o oopios) wiU bo 

Mot to tb« Donor Afonoy. 

Jtorthom ToXaphono Ffuabor - (916) M»5-9551 
Smithora ToXopttpao rhunbtr - (71^) 99^-0900 
2« At th« tlM of transfor, tho Donor Agancy (aandar) coaplataa tha forat, 

cartifylng tha «hoXaaoa«naaa of tha food, and aando tha font with tha 

food to tha Donaa A«ancy (raoaivar). Batain a copy, 
3« Tho D^a, upon racaipt of tho ooamiitiaa, oigna tha foni* indicatiof 

tbm oooditioo of tha food and aanda ooapiatad foraa to tha apimpriata 

DlTiaion% Itetain a copy* ^ 

DiviaioQ ifiXX aand oopy of tranafar to tha Offica of aurpXua Proparty. 



1-1412-1 



1^*5* •* it^'iLc^ti- I Attachment A . ' OSP AGREEMENT 

■"T" LOCAL AGENCY COmSblTY PROCESiSlNG AGREEMENT ^ ' 

AUTHORITY: ,U,S. DEPARTMENT OF AGRICULTURE P POOD AND NUTRITION S5RVXCE, 
TITLE VII, CHAPTER II, PART 2S0*^^ 



AQreement mftde this 



d«y of 



between 



^ .(Agency) 
for the production of 



and 



(Contractor) 



(Address of contractor's plant 



USDA plant ^ 



lit end products will be delivered \hrough a distributor check here fj and •"«ch a 
coBf leced ^diistribucor add«ndus. ^ 

in consideration of the mutual promises contained herein, the parties agree 
as follows: 

is agreement shall become effective on # 19 , 



1. 



bjec^ to approval of the Office of Surplus Property ^nd shall 
E&minite ori - 19 . or uoon * _ day's wri 



19 



or upon 



day' 



Ltten 



notice' by eithet party. to the other, whichever is earlier, 

Contradtor agrees to produce consumable food products as des^ibed -on 
the attached Price & Yield Schedule using, among other necessary 
ingredients, the following ^SDA donated foods: || ^ 



Agency and contractor Jointly agree to the terms and conditions of this 
agreement as they are presented on the succeeding pages. 



IN WITNESS 
Signed by 


WHEREOF, the parties hereto 
the proper agents thereunder 


have 
duly 


caused this instrument to be n 
authorized. 


Mu 


tt ol recipient agency 

-\ 




Mum of contractor 








Ad4r«aa 




• %^ ... 






fri«t type 


name ot Authovtcd rcprttt«ntativ« 




Mnt or type riime of coflip*ny officer 




ot authorised rcprctcntaciV* 


. i," ^ 


Signature of company officer 




TitU ^\ 




title 




TaUphonc lUMifec.^ 




Sato Ielt|||Bnc QiM^ttr 



Distribution of copies after approval by OSP: 

OSP 2 cdpies 

USDA, UKO 1 copy 

Agency 1 copy 

Contractor 1 copy 



AMROVEO: OFFtCE OF SURPLUS PKOPC|TT 

iiqmtJ^i Authorlz«d Representative 



Oal» 
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lUf4 



T E K M S A tl 0 COHDITIOHS 



1. n» slitet airfcta *Fa1r Ewploy- 
■tfit ^aeticcs Add€ndua* u 
.•tticht4 hereto imj by th1s» 
r«f«rtnct Incorporated herein. 
. Z. Contractor snail comoly with «11 
Wllcabit feileraU sute. and - 
IocaT Ums and regulations per- 
talnliM t* wA«es. hours, and 
CMdUiens of «apl03f«tnt. 

9. THIs ifrtenent Is not assignable 
iQf Ctn tractor either In whole 
•r In part without the prior 
wittcn consent of the agency 
and ttw Office of Surplus 
Piap ei ty. 

4. Tilt contractor agrees to in- 
dpn1fy» defend and save 
hti«1ess» the agency. Us 
•fflcers. agents and employees 
frm any and all claims and 
IMUS accruing or resulting 
fre* personal injury, death or . 
priftrty damage sustained. <y 
•lltftd to have teen sustained 
111 iiliele or In part by any or 
ell persons whatsoever as a 
rpsuit of Or arising out of any 
#ct or Mission of the con- 
trtctor. Us agents or employees, 
•r caused or resulting from any 
MeCtrious substance in any of 
Vm products produced from 
tftnated foods. 

5. Approval of the Processing 
Aupifitnt does not obligate the 
Ofrlct of Surplus Property, the 
U.S. Otpartnent of Agriculture 
er the local agency to provide 
^Qiiattd foods for processing. 

i. Processor My ba rcoulred to 
furnish to, and made payable to, 
the agency a performance supply 
and surety bond; or an lrre> 
vacahle letter of credit; or an 
escrow account; or any other such 
Instruwnt of assurance In an, 
--aflOSf^t^cceptable to the agency. 
The Mtnftnuffl amount of such 
InstnpneTit should be no 1es& 

^ the value of the maximum Muunt 
tf donated food which ma^be In 
/ ' processor's possession u any 
me tine during the^ agniement 
period. To avoid out-ySf- state 
eallectlon, such iniyuments 
thiiild be through oywith local 
benlls or Insurance CMipanles 
licensed to do business In the 
state represented by OSP. 

7. this agreement and attachments 
Shall not be modified, amended, 
alttred, or changed in any 
ianner by either party without 
written authorization from the 
•ther and written approval of 
OSP. 

COWOMTY UTaiZATlnrt. ACC0UHTA91l« 
ITt AHD iNV£F<TORY COHTTOT 

a. The school will furnish the 
Office of Surplus Property 
49cunents, in any form, showing 
tfia quantity of'^any cocnrodUy 
turned over to the processor at 
tiae of shipment. . 

i. The school snail take steps to 
assure that commodities are 
furnished to contractor only In 
such amounts that can be used 
within each offering period. 

10. The school shall accept the . 
responsibility for reaching a 
aero comdUy inventory 
balance at the end of the 



agreement period. In the event 
of an agreement extension, the 
amount of carry-over inventory 
aust be approved by the Office 
of Surplus Property prior to 
the approval of the extension 
by OSP. 

11. The school shall notify the 
Office of Surplus property If 
this agreement lv terminated 
and request from the processor 
the return of any unused com* 
modules. The school shall 
notlfythc Office of Surplus 
Property when all such cdm- 
Mdltles have been returned. 

12. Contractor shall keep records 
with respect to the receipt, 
disposal and Inventory of such 
foods, as well as formulae, 
recipes, loadout sheets, bills 
of lading, and other production 
and shipping records to sub- 
stantlate the use of such foods 
anid their subsequent redelivery 
(In whatever form> to the agency. 
The contractor shall also submit 
monthly reports of performance 
to the agency and the Office of 

. Surplus Property. Each report 
shall Include the following: 

a. leglnning donated 
food Imrentory. 

b. Quantity of donated 
food received. 

Ct Quantity used for 
processing. 

d. Quantity and typf of 
end products produced. 

e. Quantity and type of 
end products delivered to the 
agency. 

f. Quantities of donated 
food In Inventory. 

Vector agrees to submit an 
Activity report each month re- 
gardless of whether or not 
there Is processing activity 
during the month. Said report 
Shall be consistent with, and 
the contractor shall othen«i$e 
fully account for. the quantities 
of commodities delivered Into 
Us possession and the pro* 
auction of an appropriate 
number of units of end products 
or packages therefrom, as stated 
In the Price A Yield Schedule 
attached hereto and Incorporated 
herein. 

Said report Shall be'submltted . 
fey thd 15th day of the month 
following the month beling 
reported. ^ 

13. Contractor Shall full^ account 

fbr the commodities delivered • 
Into Us possession by pro* m 
ductlon and delivery to the 
local agency of an appropriate 
nunber of units of end pro* 
ducts or packages as stated In 
the Price A Yield Schedule. 
The contractor shall, to the 
extent practicable, store all 
donated food cocinodUies 
separately from his own 
commodities and not co-mingle 
them. 

14. Contractor shall return all 
conpodltles not accounted for 

or pay a claim for the v^iue ^ 
of any such conrodUies Hhich 
car»nof^ be returned. Vilte will 
be based on USOA*s most recent, 



17. 



cost Information on acquiring 
and delivering replacement 
food at the time of the in- 
ability to return. C ontractor 
Shall not traite ptyr^nt for any 
such corroditieo without re- 
ceiving a claim fron a scnoo l 
which h as vf.e prior approval" " 
of the Of f fee of Surpius 
Property . The school shall 
not accept payment for unre« 
turned connodUles orlor'to 
receiving OSP approval of their 
claim against the contractor. 
Any such funds paid to a school 
after OSP approval Is obtained, 
must be used to purchase like 
Mm repUcement for the un* 
retumedUbmrodlties. . OSP may 
require proof of replacement 
purchases. 

The contractor may dispose of 
by sale any erpty conUlners In 
which cofrrodlties are received 
and Shall apoly as a credit 
against the cost of this con- 
tract any funds received from " 
the sale of such conulners. 
lefore any such sale, the con* 
tractor shall obliterate or 
remove all restrictive markings 
en the containers, if the con* 
talners are sold for coemierclal 
reuse* > 

Contractor shall apply aa a 
credit against contract costs 
the market value of the price 
received from the sale of any 
by-products derived from the 
processing of cofrrx>d1ties. 
including substituted foods 
which aire used by the con* 
tractor. 

If end products to be manu> 
factored untier this agreement 
are to be solo through a 
distributor, the processor 
*w11l remain fully accounuble 
and responsible for the 
donated food until refunds or 
any other credits equal to 
the value of the donated 
food have been made to the 
recipient agency in accordance 
with the Price A Yield 
Schedule. 

Vhenever^ the OSP arranges for the 
direct Shipment of commodities lo 
a processor based uporl aggre* 
gated orders for end products 
from local agencies, such com* 
modules ^hafl be accounted for 
In an OSP Master Inventory 
Account separate and apart from < 
any local agenc/ Inventory ac* 
count, processor Accountability 
for OSP Haster Inventory Accounts 
will be directed to the OSP. 
Accountability requirements will 
be outlined In an agreement 
between the OSP and the pro* 
cessor. Processor will furnish 
monthly Processing Activity 
Reports to the OSP by the ISth 
of the month following the month 
being reported. Such reports 
will be In a form and m»nn9r 
as prescribed by the OSP. Any 
claim for Settlement of Com* 
lodlty Losses In the OSP Piaster 
Account will be between the OSP 
and the processor. Transfe*- of 
COMBOdlties to local agencies 
from the OSP Master Account shall 
be deeired to occur at the ti^e 
of receipt o/* end products con> 
talnlng'Such coitwodities. 
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19. Thi omutUr ffiall rtulu 
Mtt w$ rtetrii 
1^ a ftH«« •f thrtt (3) 
^Mri frta ttit dttt if tUt 
IMtrtI fiscal yttr tt 
« «Mcli Vmf ttrtt1« ani thall 
Mka tN» ivallailt for la- 
titeUtii altHar lUta ar 
fMaral rttraMfitativai at 
aay t«aa, vlthtttt -trior mxift 
4ir1fi9Jiaraal affica Murt. 
C 19. la latuneas «hafi tha caatract ^ 
valaa af #in«ta# feoa 
(CalwM 11 aa tha trict I 
Vlali Sdia^ula) It itprava^ 
* at t law valM than trit 

USOA mIm^ a« tuch faoi. ttia 
aracattar will ba raaulraa 
aa Mlatain, ani fumlth to 
tha Off let af Sural troptrty 
apaa tfwn#. records to tuh* 
ttantiata racant ^urcriittt 
(within thraa aontht prior 
ta appraval af tha igrtMnt) 
ly tha prvctitor tt t»)t lowar 
valua af food that ntttt ar 
•icaadi tha donatid foad 
fpacificitian. 



21. CentlRuout liholtiofftnttt iMpac- 
tian • Khan dona tad ntit or 
pauUry productt art procttttd 
ar i^n eofanarcial nait or 
pauUry product! ira Incorponttd 
lata an and product conulninf 
ana ar aara donpttd foodt. ill 
pracaiilnp thall ht pcrfonnad 

la plmtt undar conttnuout 
faiaral Food Safaty Intpectlon 
SarvUt (PS IS) partonntl. or 
tUta mat and poultry In- 
ipactlon ptrsonnel In thota 
itatai certified to have 
pregram it leatt equal ta the 
fe^ral Intpectlon progra* of 
FSIS. rrocestor shaU furnish 
tha agency and tha OSP the ^ 
USOA nunoer of laid plant, or 
pUntt. 

22. tfhanevar the UStSA value of 
donated meat or poultry itani 
to be procetied under thli 
atreenent at any one tine 1i 
$10,000 or acre, the pro- 
cessor will insure that 
tracesslng H performed under 
rao4 Safety and Quality 
Service (PSQS) accepunca 
tarvlce grading. The accept- 
ance service shall certify 
that end products provided 
under this agreernent are 
MAwfactured utllUlng USOA 
a»at ar pdultry as specified 
la Coliann 4 of the »rice k 
field $chedu1e(s) and that 
aa swtotltutlon af non-USDA 
•aat ar poultry Ukes place. 
Acceptance Service shall 
pravlda accepunce certifi* 
cates ta acceevany each 
thlpMflt af and products. 

. Ilntfar na clrcumsunces shall 
tha pracessar sat up process- 
lag mas far tha purpose af * 
cIvciaMaatihf this require- 
a«at. 

Tha cest ef this servica shall 
ha hame by the ^cesser . 

At tha aptian af tha 0S». 
•thar non-substUuUble donated 
feeds and substituUbIa donated 
fbods aay be reauired ta be 
pracastetf under the applicable 
fartpral accaptaaca service 



gratflng Inclutfltit the certlfl* 
catian that caenarclal mgre* 
diantt autherite^ ta be sub- 
gtltutad far tfanatad feeds 
•ra wal ar swperiar ta the 
iiaatad feed apaelf icatlan. 

tua^iTUTiOir or towcwcut rooos ' 

23. Caatractar aey sutstltuU far 
tha caaawditiaa harainefter 
t9thtlfla4 a tifca auantlty 
tf tha taa« faads af egual 
ar batter quality whenever 
depleted ihvefitarias of coa- 
aadltlas aauld athamlse delay 
pra^tlan. Only butter, flour, 
rice, railed eats. roUed wheat. 
^ aanfat dry «1U. shoruning, 
^ camaiaal. dried peas, lentils, 
dried beans, cheese, grange 
juice, peanut butter, raisins, 
and such other foods as Food 
ead Nutrition Service specifi- 
cally appraves My be sub- 
stituted. 

such substitution occurs. ^ 
pracessor My utilize the 
9enatcd food in the Mnufac- 
tura af end product sold com- 
Mrclally. but shall Aot 
otherwise sell or dispose of 
the donated food- m the form \ 
It was received in cofanerclal 
channels. 

Oonetcd foods ether thaa. those 
llsUd above are nonsubstUut- 
able and shall not be 
Interchanged, co-ailngled. or 
substituted with a similar 
coinnerclaV ingredient that , 
could be used in place of 
donated food in the product 
fonnilation. Processor shall 
stare these donated foods 
apart from all conmercial In- 
gredients and process them 
apart from reguler conrercial 
production to ensure aU the \ 
donated food is returned in 
the specified end product to 
recipient agencies eligible 
to receive such donated food. 

24. ^cesser will Insure that end 
products containing npnsubstl* 
tutable donated foods are 
delivered to eligible re- 

^clplents only. 

25. Processor will Insure that 
all ceiHOonents of comercial 
foods substituted for sub- 
stltutable donated foods will 
be of dOMStIc origin and> be 
Identical 1^ superior In 
every particular af the 
doaated food specification 

es evidenced by certification 
parfanaed by, ar acceptable 
to* the applicable federal 
acceptance service. 

END WWDOCT mtl ahP YIELD OAT* 

2i. Cantractbr shall describe 
(Price A field Schedule at- 
uched hereto end incorporated 
herein) each end product to be 
produced and the Quantity of 
each Ingredient which is needed 
to yiald e specific number of 
each product except contractor 
My specify the toul euantities 
^ ef e(^ flavorings or seasonings 
which My be used without 
Identifying the Ingredients 
which are or My be coftponents 
ef seasonings or flavorings ^ ^ 

Contractor agrees that coRrvdity 
production yields'suted in tne 
Price and Yield Schedule are 
cansidared ta ^ aiiniM yields. 



s • ■ I 

ead etsiiwd an ebilgatlan an4 a f 
liability ta aeet the sutad , - 
pfVductlan yields. 
Caatracter agrees that produc- I 
tiefi yields In excess of these 
tuted aini^ai yields win be 
far tha benefit of the locel 
eaancy i and wlU be returned 
aa thej local agency either in 
the feni of unused raw co»- 
Mtfltles or as addltlenaV units 
of finished end prodjcts. Such ! 
oAdltlenal end eroducts will *^ 
ba pravlded to the local^gency 
at e cost per unit no greater 
than that charged for the 
original production. Actual 
production records «ust be 
evallable to verify production 
yields. 

27. The Charge per unit, as itated 
in the atuched Price & field 
Schedule, represents a charge 
for additional ingredients and 
, services supplied by the con- 
tractor and includes such 
additional ingredients as 
speclfiad In this contract and 
exhibits thereto and also my^ 
include the cost of freight, 
handling, use of autoiMtic 
high-speed e<uiip»neht, overhead 
end packaging materfH«. ^ ^ 
X other costs or charges Hhall be 
> allowed except as provided in \ 
t this contract and exhlplts. 
In the event processor requests 
an end product pricing change 
during the period of this agree- 
Mnt, OA My require re-establish- - 
Mnt of the per-pound value of tHe 
donated food at that tire. The ^ 
per-pound value of the donated 
food Inventory on hand at the 
processor's plant upon the 
expiration of this agre^nt 
Shall be re-esUbHshed at the 
Initiation of tucsequent agreenent 
renewal or for closing of the 
Inventory account If the. agreement 
Is not renewed. 
2ST Agency agrees to pay on the basis 
outlined in the Price I vield 
Schedule attached hereto and 
Incorporated herein. 

EWn PhOOUCT LAtEUNG — 
29. The processor sf^pll label the ^ 
• packages of the end products 

produced to cor.ply with all 
federal, state and local laws 
and In addition shall: 

a. -S^^ude on the label 
the naM and address of the 
pracessor. 

b. The exterior shippino 
container, and whera practical 
the individual wrappings or 
conuiners wUhIn the exferlor 
container, of end products con- 
•'talnlng non-subst1tutab1e 

donated foods as defined m 
Article 23. shall have dearly 
thevn on the label the legend 
*ConUlns Comditles Donated 
by The MUd SUtes Ocpartmnt 
af Agriculture. This Product 
Shall be Sold Only ta eligible 
Aaclplent Agencies." 

c. Processor shall obum 
appraeal througK procedures 

^ ostabllsheA by the Food and 
Nutrition Service, Food and 
Safety Inspection Service, 
National Nanne Fisheries Service 
of the U. S. OfParOHfnt of 
^Comrce* or otner applicable 
federal age"cy of all ];bels 
Hhlch Mke any claim with regard 

9 to an and prodjcfs contribu- 
tion taaard Mai raguiraMnts of 
any clilld nutrition pragr«i. 



^ 9->75678 
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30. K ff«ttir«4 vf|fU%it mttifi 
(TVi) It rH<ilrN. ft 
CiltfifV %M USOA iHclflcatltnt 
niS«ll9. iitH 2-22-71. Whtrt 
nmntratts or Iselatts art 
fVVfMttf 111 Mtii tf pr «n aMI* 
titn tt TVP, tht product aust 
it I4tfit1flti, noting tt>t aitat/ 
Mttr/eOflCtntratt or Uolttt 
ratlt. All atfditlvti utt« 
Mil ctnfom tt tHt rt^wlrt- 
■intl tf tl« ^rt Ftti ant Onif 
net/ 

swumiow 

)K All io»att< foo# ant In^rtiltntt 
tt H aiitt to tfic'^ntttt food 
tUtll bt ntndltd and procttitd 
In a sanitary and taft nvinntr to 
tniurt a wtioltsont tnd protuct 
Is itilvtrtd to rtclpttnt agtncltt. 

t. All donatti foods picktd 
tt ^ proetisor from rtdpltnt 
aftnclti for proctlltng and tnd 
product for dtllvtry thtll bt 
trtniporttd In a cUan and 
sanitary vthlcit at a ttfflptra- 
turt rtCOflWtndft for the iptcl- 
ftc food Ittn. Oonattd foods 
ant tnt products that art to Ot 
litpt froitn ihall bt loadtd on 
tilt Jtllvtr^ vehicit at a pro- 
duct tpfRptraturt r^t to tiicttd 
s OP^ fahrtnlitlt and traniporttd 
In luch a nanntr that tt>t food 
Ihtll arrlvt at dtitlnatlon with 
a p^duct ttmptraturt not to 
ticttd 0^ Fahrtnhelt. ^roctttor 
shall itoi^ all donattd fOodt 
1n*p1ant In a clean and sani- 
tary manntr at tht rtcoiwtndtd 
storaft ttmperaturt for tht 
food until procttstd. Troxtn 
donattd foo^ shall bt ttortd 
In luch a iranntr at to ira^ntain 
a product tt>"ptraturt not to 
tacttd 0^ Tanrtnntlt. 

b. All tnd product pro- 
ductd undtr thli ag reef*t nt 9 ha 11 
bt proceiltd according to tht 
htalth and santtatton standards 
for plant faclllttti and food 
proctiilng titabMmed by tht 
locality or itate in which 
proctlior'i plantti) W locattd 
or by tht appllcabit federal 
standards • whichtvtr art higntr. 

c. At tht option of agency. 
tiApltd) may be pulltd from 
dtllvtrtd tnd product and an 
Inttpdhdtnt laboratory tm- , 
ployed to ptf^orm and certify 
ttitmg of the end-product for 
quality Including bacterio* 
logical testing, and actual 
product iptclficatlon for 
combtrlson to ipeclficatlont 
titabllihtd by this agrttffitnt. 
Ctiti of luch tttt shall bt 
MVnt by proctttor only tf 
product t«ffip1t(t) tested fall 

to Beet either agreement 
tptclflcatlont or Quality and 
«4lt1tS0nentSt standards. 

MItUtE TO NgET CONTIUCT trQijilg. 

fe^Ts irifl/flR m^h SPgcirTOTrffHs " 

32. If agency discovert on or after 
dtllvtry that all or any part 
of tKt cORinodlty (Including 
packages and containers) did 
not nett contract rtQu1rc«fitntS 
and specifications at t«t« of 
dtllvtry, agtncy shall htvt tht 
rlfbt to: 

a. Acctpt or rttain tht 
tntirt quantity and hold con- 
tractor for the dmges sus- 
tained, as dttemlned by 
tgency; or 



i. Mtjtct tnt tntirt 

OMfitlty tr U rtjtct a portion 
thtrtef ant acctpt or rttain 
tut rtivlndtr. Agtncy nay In 
Its discrttltn ttrminatt tht 
«tntract with rtsptct to tht 
tuantlty rtjtettd or otmit 
contrpcttr to rtplact all or 
part tf tht quantity rejected 
with tht quantity of tht 
cowdity that ttts confom to 
all contractor rtqulrtnents 
tnd tptclflcttloni and. In 
tithtr cireueiftUnct. hold 
etntncttr ftr danagts susuintd 
as dtttrvlntd by agtncy, 
Tt "rtjtct" Mttns to ^fust 
to tcctpt on dtllvtry^r after 
dtllvtry and acctptanct, to 
notify contractor of revoca- 
tion of the accepUfic^i. in 
whole or In part. In either 
event, contractor shall be 
-htid liable for all dam«gts 
sustained, as detemined by 
agtncy. Agtncy shall 1rnmed1> 
attly notify tht Offict of 
Surplus Proptrty of action taken 
ant reasons thtrtfort. 



REEHCWT TEtMlNATlQW/HENEWAL 

33. At tht discrttlon of tht OSP. 
i^Ms agrttment nay be renewed 
for up to one additional year 
fpoei tht abovt ttrmlnation datt 
by stnding to tht Offtct of 
Surplus ^roptrty for approval 
a Ittttr signtd by botj) partus 
txprtssing thttr Inttntion to 
do SO, and stating that tnt 
ttrvis tnd conditions of tnt 
txttnded agreement will remain 
the same as the original agree- 
ntnt. This Ittttr of rtqutst * 
■wst bt submi tted to jtn e Office 
of Surplui^Ui^li'ly p( Ntr to 
thj^^tdTetennlnatlon ca\ In 
dtr to keep the agreef*ie^t in 
force. 

Agency may terminate tnis 
agreement and be relieved of 
the payment of any constdera- ' 
tlon to contractor should 
contractor fall to perform 
tne covenants herein contained 
at th^time and in the manner 
herein provided. In tne 
event of Such. termination, 
the agency may proceed with 
the work In any manntr deemed 
proper by the agtncy. Tht 
cost to tht agtncy shrll be 
dtducttd from any sum dut 
tht contractor undtr this 
agrttmtnfi.jnd tht balanct^ 
if any, shall bt paid tht 
contractor upon demand. 

35^ Noncompi lanct with tht terms 
ahd conditions of the agree- 
ment by either the contracting 
agency or the processor will 
result In tht iRvnediatt 
^ttnnlnttlon of tht agreement. 

3$. This agreement nay be terminated 
by either party upon 30 days 
written notice to the otner and 
to OSf. tn the event of termi* 
natlqn of the agreement, pro- 
cesspr agrtts to adhere to 
Instructions of the Office 
of Surplus Property relating 
to disposition of donated 
foods and end products in 
tht proctSSpr's Invtntory. 
Olsposltion of donattd food In 
proctSSOr's Invtntory or pay- 
ment of vallit thereof shall 
be tatet on tht following: 

a. Whtn this agr'eement is 
ttmlnattt at tht /tauttt of 
tht prgctsser, or by t^# agency 
Out to proctssor*s noncomphanct 



with tht ttnes and conditions, 
tht proctssor shall at the option 
of the agtncy; 

(1) Whtn ftasiblt. 
and with tht concurrerxe of 0S>, 
transfer all donated food in- 
ventory of agency to other 
tllglbit agtncits witn Mtiich 
proctssor holds approved pro- 
cessing agretmtnts. 

(2) fttUm all donattd 
food Invtntory to agency, or 
replace with a like quantity of 
the same food of equal or 
bttttr quality, to a destina- 
tion designated by tne agency 

at processor's eipense. 

(3) With OSP concur- 
rence, pay the age^^cy. o'- 

the OSP, an anount eojat 
to uSOA's most recent cost 

Information on acqair^ng 
and delivering resUcef^nt 
food at the tfe of termi- 
nation for those donated 
foods which cannot be 
returned. 

b. When this agree- 
ment Is terminated at t^e 
request of agency where 
there has been no fault 
or negligence on tie part 
of processor,' the pro- 
cessor shall, with con- 
currence Of agency ana 
OSP: 

(1) When feasible, 
and with the concur'rence of 
OSP, transfer all donated 
food Inventory of aaency 

to other eUgibie aOenctes 
with which processor nolds 
approved processing agree- 
ments. 

(2) Return all 
donated food inventory to 
agency, or reo U'ce ofti 

a 1 1ke quantity of tne 
same food of equal or 
better quality, to a 
destination) designated 
by the agency at agency's 
^OKpense. 

(3) with OSP concur- 
rtnct, pay tht agt^'cy, or 
tht OSP, an amount equal 
to USOA*s most receftt * 
^cost Infbnration on acquir- 
ing and delivering repUce- 
mtnt fopd at tht t'me of 
ttrmlnation for t^ose 
donated foods which cannot 
bt rtturntd, 

Ttrmlnation of this 
agrtcment shall ha«e no affect 
on, nor requlrf any settle<r'ent* 
of» comnoditles m an OSP taster 
Inventory Account. Accounta- 
bility for commodities in an 
OSP Hester Inventory Account 
will be accompltsned m accord* 
ance with the conditions of. 
an agreement between the OSP 
and tf?t proctssor, and witn 
Artldt It of this agreement. 
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Catll^U SUU Occ«rtr«nt of CeuCttttS 



FAIR EMPLOYMENT PRACTICES ADDENDUM 



I. in tht ptrtormanct of this contract, the Cont1*ctor will not discrlm.nate against any employee or applicant 
fof tmployment because of race, color, religion, ancestry, sex*, age*, national origin, or physical handicap*. The 
Contractor will take affirmative action to ensure that applicants are employed, and that employees are treated 
during employment, without regard to their race, color, religion, ancestry, sex*, age*, national origin, or physical 
handicap*. Such action shall include, but not be limited to. the following: employment, upgrading, demotion 
or transfer; recruitment or recruitment advertising; layoff or terminatlon;tates of pay or other forms of compen- 
satlon; and selection for training, including apprenticeship. The Contractor shall post in conspicuous places, avail- 
able to employees and applicants for employment, notices to be provided by the State setting forth the provisions 
of this Fair Employment Practices section. 



( 



2 The Contractor will permit access to his/her records of employment, employment advertisements, appllca- 
tlon forms, and other pertinent data and records by the State Fair Employment Practices Commission, or any 
other agency of the State of California designated by the awarding authority, for the purpose of investigation to 
ascertaiacompliance with the Fair Employment Practices section of this contract. 

» ^ 

3. Remedies for Willful Violation: 

(a) The $*ate may determine I willful violation of the Fair Employment Practices provision to have 
occurmd upon receipt of a final judgement having that effect from a court in an action to which 
Contractor was a party, or upon receipt of a written notice from the Fair Employment Practices 
Commission that it has investigated and determined that the Contractor has violated the Fair Employ- 

^ mrfrtt Practices Act and has issued ah order, under Labor Code Section 1426, which has become final, 

or obtained an Injunction under Labor Code Section 1429. 

(b) For wHIful violation of this Fair Employment Practices provision, the State shall have the rightto 
terminate this xontract either in whole or in part, and any loss or damage sustained by'thc Stat#|) 
swruring the goods or services hereunder shall be borne and paid for by the Contractor and by his/her 
surety under the performance bond, if any, and the State may deduct from any moneys due or that 
thereafter may become due to the Contractor, the difference between the price namedjfTthe contract 
and the actual cost thereof to the State. 



•See tflfror Code Sectiorm 1411 • 1432.6 for furthtr detailM. 
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DOfsJATcb FooD rnocnssiiyo agreement 

PRICE AMD YIELD SCHEDULE 



I 

M 
M 
I 



END PRODUCT DESCRIPTION 


INGREDIENTS END PRODUCT 


YIELD DATA 


COST DATA ' 
FOB PROCESSOR S PLANT 


1 

' Cud rmdtict tab«»l Nam«. 
Ty^, Coda. cfc. 


2 
N«t 

P«f 
Cm 


3 
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•ml/or 

Ptr 

C«M 


Infrtdlimls •nd Their P«rc«nl of 

EndPrjiducl Noi W»lgtil 


e 

Ltn, of 


7 
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of 

rood 
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Lbs. of 
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Pood lo 
Product 
1 Cni* 

End 
Pfodtfcl 


9 
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Par C«ft« 

Donated 


*10 

C4I99 

P^ka 
Not 
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11 

Oollw 
Allow 
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1^ Suia 


12 
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End 
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•13 
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Onn«tii<l 
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Sinniitiir* 

*Only M thf illcernllon of ttin Siaia O/A. Columnt B» 10. mmI 13 may not Im rtHtultod. 
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Nftma and THi4 of Ptncn<«or flAp»n«(*niat(v« 



Ino/ndifiMl tormulnOnn. yinlil imd 
^\r.n\ cnmiol bf changed wilhoul 
ptior ofiprovtl. 
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iNsmucnoNf and exh^nations 



prMiet using M mny kriM nmuaiy ptr pfoduct 

a3tUMN 1 uttandproductfi»iiMrtipp««P«ift*Wttoo9^«^ 
M pfodiici 10 M appfovtd. 



COUAm 
COUJMN 
COUJMN 



COiUMN S 

COLUMN • 
COLUMN 7 
COLUMN i 

COLUMN 9 
COLUMN to 

COLUMN 1 1 
COLUMN 12 

COLUMN 13 



Nit wtigw if fW•^•0 iioauct to ent crti M ttwatf 

intern pock m of product within ttio cm: ttto of porvont . antf/or numbof of portions 

Litl ttii donftod toodte) to to utod in mo mtmifochirt of tno product ond tho porcom itch it of cm not 
wotght ICd 2) Trm iifyt to fmrnhod product not raw tatch. 

Ltt «or»dicm» othor m«n donotod foddt m tho product tnd tho po&m oach m ol c«m not wdoM (Col 21 
fiovonngt and toooonaifi mov bo •tatad at tuch and ihO¥Wi at a combmad total mahout tooc^f ytng <manmv 
of oach. -f . 

Tha waight of donatad food comaaiad in ono caaa of flniahad product tof tar ahnnk 
multiplying Cohimn a by Column 4. 

100S mmut proeattmg totaoa at arabltthad by actoai* production rocorda wh«h mutt bo avartaWa for 
vanhetbon if roquoata^ 

tha amount if row donatad food roquirad lo produco ona cata of finithad ^''^J^^''^^^ 
Column 6 bv Cohjmn 7 Thit ratuttant figuio *ithf batit upon which mvantory it cradriad to procattor tor 
pMuct taiat and ttm vaKia of tho dttcount or rofund par cata. 

Aa Mbn at aaaaa at m4 av«4Mt praaiitaa fraa 100 Iba. af aaaataa faai ia calculataa by 
aiviiiaa tin 100 Ua^ af dMataJ faai by Cmhmm a, 

Tha normal whoiatalo • iMt - voluma ditcount prica of ona cata of and product (grott phca fofajrod to in 
irJcll^oTS^ thould ba Quotad fOB rrocattort Plant to ramova ^naoia trantporution 

cottt which may ba thown aa a taparata cott for tolling ana, 

Vakia par pourtd for tha donatod food* / ^ . * « 

Tho ditcount or lofund par cata of and product to ba paat(d bmo tha aKgrt>ia purchatmg agancy la caicuiatad 
Ov multiplytng Column % by Colwiin 11* ^ . i»* . ' 

Th* nat cata oneo io Column 10 mama Column 1 2 Quotad at roi Pfocatiora ftam to ramova trantportation 
St. O^cJl^J^^ ^ rwduct (grott or n«l may not aicaad thota thown onth« tchaoula. but 

may ba quoiadiewor. Mowovor. tho ditcoum or lofund mutt bo that thown on tma acnaouia. 

In aummaiv. a progratthra patfom of cateutobona can bo aaan ai compi^ 

Nat waigm Pm Caao 
M >%Oofiatodroodiaof CndPfOductNatWbighi 



Column 2 
Column 4 





Lba^ of Oonaiad rood Nr Unn End ^oduct 
OMdod by Wiaid of Oonatad rood 


Column f 


a 


Lba. of Oonatad rood to ^uca Ono Cato of &#Pfoduct 
t AOowanco Nr Lfc. Oonaiad rood injljSE^^ 


Column • 
Columnll 



m OtoGOuAl or Hafund Nr < 

^ aithoavammofomanonodonatodfoodjp^inthomanufactyroo fthoo^ ^ 
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- SECTION 1500 

LIST OF COMMODITIES 
AND 
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VOLUME I 
SECTION 1600 

SERVICE AND HANDLING CHARGES 
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AND 
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REGULATIONS 



EXCERPTS I ROM: 

Pail VUl. Department of Agriculture, 

Food and Nutrition Seirvke « USDA) 

FOOD DISTRIBUTION PROGRAM: 
REVISION OF THE REGULATIONS 

Tuesday « December 16, 1980 

V ol the mojl fcccnl changes or topics* 
ot' the regulations, please contact: 
iliieii Commodities Section 
Ottkc of Surplus j*fopefty 
72 i Capitol Mall 
Sacramento, CA 95 
,^161 445^943 >^ 

I2S0.1 QtfMral purpoM aiKl MOpt. 

(0) TermB and Conditions. Thli part 
pretcribei the tqfmi and condltiofli 
under which foodi moy be obtained by 
Federal, Stale, ond private agenciei for 
uie in ony Stale in tchooli. child care 
inilitulioni. nonprofit •ununer campi for 

# children, charitable institutions, 
Correctional Institutions for minors, 
nutrition programs for the elderly, and 
the assistance of needy persons. 

\!b) LegiMlation. The distribution of 
commodities is authorized for the stated 
purposes by the following legislation: 

(1 ) Section 416 of the Agricultural Act 
of 1049, as amended (hereinafter 
referred to as "section 416**), which 
reads in part os follows: 

In order to prevent the woafe of 
commoditici whether in private itocki or 
acquired through price iupport operations by 
the Commodity Credit Corporation bofora 
they can be diipuied of in normal domeatic 
channel! without Impalrmenl of the price- 
support program or told abroad at 
competitive world pricei, the Commodity 
Credit Corporation is aulbOrlzed. on such 
terms and under such regulations as the 
Secretory may deem In the public Interest; 
* * * (3) In the case of food commodities to 
donate sudl Commodities to the Bureou of 
Indian Affalrtand to such State, Federal, or 
private agency or agencies as may be 
designated by the proper State or Federal 
authority and approved by the SeoroUry, for 
use in thc.Unlted SUtcs in nonprofit school- 
lunch programs, in nonprofit summer camps 
for children, in the assistance of needy 
persons, and in charitable Institutions* 
Including hoapltals.^b the extent that needy 
persona are served. In the case of (3) ths 
Secretary shall obtain such asiurance h« 
deems necessary that the rodplenU thereof 
will not diminish their normal expenditures 
for food by reason of such donation. In order 
to facilitate the appropriate disposal of such 
commodities, the Secretary may from tims to 
time estimate and annouace the quantity of 
such commodities which he snticlpatts will 
|>ecome availabia for distribution under (3). 
The Commodity Credit Corporation may pay. 
with reapect to commodities dispoied of 
under this section, reprocessing, packaging, 
transportation, handling, and other charges 
accruing up to the time of their delivery to a. 
Federal agtncy or to the dcslfnated Suts or 



privets aftncy. In addition, tn tha case of 
food oonuBodltlss disposed of ttndtr this 
sactioa^ Commodity Crtdlt Coft>oratlon 
may pay the cost of prooetslng such 
oomfflodities into ■ form tuitabls for home or 
institutional use, such proctssing to be 
accooHilislied through private trade facilities 
to ths grvatfst sxtent possible. For the 
purpofs of tto section the terms '*8tale" and 
"United SUtes" include the District of 
Columlria and any Territory or possession of 
tha United SUtas.* * * 

(2) Section 210 of the Agricultural Act 
of 1056 (hereinafter referred to as 
**section 210"). which reads in part as 
follows: « 

Notwithstanding any other limitation as to 
the disposal of surplus commodities acquired 
through price*support operations, the 
Commodity Credit Corporation is authorized | 
on tuch terms and under such regulations as j 
the Secretary of Agriculture may doom in the i 
public interest and upon application, to j 
donate food commodities acquired through j 
price*support operations * * * to Stale ' 
correctional inalllutions for minors, other \ 
than those in which food sorvipe is provided 
for Inmates on a fee., contract or conccesion 
basis. I 

(3) Section 32 of Pub. L 74^320, as | 
amended (hereinafter referred to as t 
"section 32"), which reads in part as |^ 
follows: J I 

There is hereby appropriated for cacR ■ 
fiscal year beginning with the fiscal year ' 
ondinglune 90. 1036. an amount equal to)30 
per centum of the gross receipts from duiios 
collected under the customs laws during the 
poriocilanuary 1 to December 31, both | 
Inclusive, preceding the beglnnUng of each 
such fiscal year. Such sums shall bo | 
maintained in a separate fund and shall bo 
used by the Secretary of Agriculture ofily to * 
' ' (2) encourage the domesticbonsumptlon 
of such (agricultural) commodities or ; 
products by diverting them ' * trom the^ 
nom^l channels of trade and commerce * * * 

(4) Pub. L 7&-10&, as amended, which 
supplemented section 32 and reads In 
part as follows: 

In carrying out clause (2) of tectibn 32. the 
funds appropriated by said section may bo 
used for the purchase * • * of agricultural^ 
commodities and products thereof, and sue 
commodities * * * may be^donatod for relief 
purposes and for use In nonprofit summer 
camps for children. 

(5) Section 0 of the Act of September 
0, 1056 which reads in part as follows: 

/ Notwiihstondlng^ny other provision of law 
those areas under the |urisdictlon or 
administration of the United States are 
authorised to receive from the Department of 
Agyifiulture for distribution on tha same basis 
as (tbmesUc dIstribuUon In sny Stats. 
Territory, or possession of the Uriltad States, 
without exchange of funds, such surplus 
commodities as may be availabde pursuant to 
clause (2)V section 82 of ths Act of August 
34. 1035. as amendad (7 U.S.C 612c), and 
section 416 of the Agricultural Act ol IMO. as 
amended (7 U.aC 1431); • * * 
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(6) Section 6 of the National School 
Ltinch Act, as amended (hereinafter 
referred to as ''section 6"). which reads 
in part as follows: 

(a) The funds provided by appropriation or 
transfer from other accounts for any fiscal 
year for carrying-out the provisions of this 
Act. and for carrying oui the provisions of the 
Child NutriUon Act of lO^O. other than 
section 3 thereof, letfs (1) not to exceed 3V^ 
per centum thereof which per centum Is 
hereby made available to the Secretary for 
his administrative expenses under this Act 
and under the Child NuUition Act of 1900; (2) 
the amount apportioned by him pursuant to ' 
sections 4 and 6 of this Act and the amount 
appropriated pursuant to sections 11 and 13 
o( this Aft and sections 4. 6, and 7 of the 
Child Nutrition Act of 1960; and (3) nut to 
exceed 1 per centum of the funds provided by 
carrying out the programs under this Act and ^ 
the programs under the Child Nutrition Act of 
1066. other than section 3 * * * shall be 
available to the Secretary during such year 
for direct expenditure by him fur agricultural 
commodillos and other foods to be 
distributed among the States and schools and 
service Institutions pariicipaling in the food 
service programs under thit Act jind under 
the Child Nutrition Act of 1966 in acc6rdance 
with the nedds ai determined by the local 
school and service InsllluJiGn authorities 
Any school particlpoHng in the food service 
programs under this Act may refuse to accept 
delivery of not more than 20 percent of the 
total value of agricultural commodities and 
other foods tendered to it in any school yoon 
and if a school so refuses, that school may 
receive. In lieu of the refused commodities, 
other commodities to thcfoxtcnt that q^or 
commodities are available to the State' during 
that year ' * Me) For the fiscal year ending 
)une 30, 1075. and subsequent school years, 
the national average value of donated foods, 
or cash payments In lieu thereof, shall not be 
less than 10 cents per lunch, and (he amour\^ 
shall be ad|usted on an annual basis enctf 
school year after )une 30. 1076. to reflect 
changes in the Price Index for Food Used tn 
Schools anil Institutions. The Index shall bo 
computed using five ma|or food components 
in the Bureau of Labor Statistics* Producer 
Price Index (cereal and bnltery products, 
moat, poultry and fish, dairy products, 
processed fruits and vegetables, and fats and 
oils). Each component shall be weighed using 
tlie samer^lotlvo weight as determined by 
the Bureau of Labor Statistics. The value of 
ibod a||isianco for each meal shall be 
aldosn each |uly 1 by the annual percentage 
change in a throe month simple average value 
of the Price Index for Foods Used In Schools 
and Institutions for March, April, and May 
each yeor. Such adfustmont shall be ^j: ' 
computed to the nearast ona*fourth cent 
Among those commodities delivered under 
this section, the 8ec-'»tary shall give special 
emphasis to hl]|h pio«eln foods, meat, ond 
meat alternates (which may Include domestic 
seafood commodities and their products). 
Notwithstanding any other provision of this 
section, not less than 76 per centum of the 
assistance provided under this subsection (e) 
shall be In tha form of donated foods^for the 
school lunch program. 
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(7) Section 0(c) of tht NaUonal Schoo] 
Lunch Act amendvd vvhlcbarads in 
part follows: ^ 

(c) School lunch profranis under Ihia Act 
■hail ba optraied on ■ oonprofli batia. Each 
■chool ihaJJ. Insofar pitectitabta. utitlza tn 
III lunch profram commoditiaa daalgaaiad 
, from time to tlma by ihi Sacrttajy ai bainf tn 
■bundanca. elthtr nallonally or tn the ■chod 
area, or cotomoditiaa donated by the 
Secretary, Commoditiee purchaud under the 
eulhorily of Mction 32 of the Act of Aufust 
24. 1835 (40 SUt 744). ae ameodMi may be 
done led by the Secretary to ■choola, tn 
accordance with the neede as determined by 
local school authorlUes. for utilixatton In ths 
school lunch progrsm undsr this Act as well 
as'io otlisr schools cerrylnf out nonprofit 
school lunch progrsms and Institutions 
Qulhorixed to recelvs such commodJtisa. The- 
y Secretary Is sulhotlsed to proscribe isrms 
ond conditions respecting Ihs uss of 
cummodilles donated under such section 32. 
iindor section 410 of the Agricultural Act of 
1940« as smended snd undsr section 700 of 
iheTood and Agriculture Act of 1006. as 
amended, as will maximize ihs nutritional 
and flnsncial contributions of such donated 
commodities In such schools and Institutions. 

(81 Section 4CI2 of the Mutual Security 
Act of 1054. ^a amended, wliich reoda In 
part aa follows: 

* * * surplus food commodities or 
products thereof made available for Irsnsfer 
.under this Act (or sny other Act) as a grani or 
as a sals for foreign ciuroncies may slso be 
made svadabls to the maximum extent 
practicable io eligible domestic recipients 
pursuant to section 410 of the Agricultural 
Act of 1040. as amended (7 U.S.C 1431). or to 
needy persons Wtthln the United States 
pursuant to clause (2) of section 32 of the Act 
of Auguei 24« tU35. as amended (7 U S C 
012c). 

(9) Pub. L 00-750. oa amended, which 
reada as followa: 

Schools receivi4|^urplus foods pursuant to 
clause (3) of section 410 of ihe Agricultural 
Act of 1M0 (7 u s e 1431) or section 32 of the 
Act of August 24. 1035. ss amended t7 U.S.C 
012c) are authorized to use such foods in 
Irainij^ students In home economics. 
incJudlni college students if the sams 
facilities and instructors are used for training 
both high school and college students tn 
* home economics courses. 

(10) Section iO^ of the Diaaater Relief 
Act of 1074. which readi aa followa: 

(a) Whenever' the President determines 
that, as a result of a mafor disaster, low* 
income households are unable to pujthass 
adequate amounts of nutritious food, hs is 
authorized, under such terms and conditions 
as hs may prescribe, to distribute through ths 
Secretary of Agriculture or other appropriate 
agencies coupon allotmanti to such 
hottss holds ptuvuant to iha provisions of ths 
Food Stamp Act * * * and to make surplus 
commoditi^ svailable pursuant to the 
provisions of this Act\^ 



(b) Tbs Prasldaot thrau^ Iha Secretary of 
Agrlcuhura or other appropriate agandss. is 
authortzad to continue to make such coupon 
ailotmanta and surplus oomraoditlsa 
available to such bousaholds for so long as ha 
datanninas nacasaary. taking Into 
consideration such factor s as hs deems 
appropriats. including tfia consequences of 
ths major disaster on ths sarning power of 
the houssfaolds. to which assistance Is mads 
availabis under this section. 

(c) Nothing in this section shall be 
construed as amsnding or otherwiss changing 
ths provisions of the Food Stamp 

Act * * * except as they relate to the 
availsbility of food stamps tn an area 
affected by a major disaster. 

(Ill Section 410(b) of the Disaster 
Relief Act of 1974. which reads aa 
followa: 

The Secretory of Agriculhire shall utilize 
funds appropriated under section 32 of tita 
Act of August 24. 1035 (U S C 012c). to 
purchase food commodiUes necessary to 
provide sdoquate supplies for use in any araa 
of ths United Ststes in the event of a major 
disaster or emergency in such area. 

(12) Section 700 of the Food tit\& 
Agriculture Act of 1965. aa amended 
(hereinafter referred to aa aection 709). 
which reada oa followa: 

The Secretary of Agriculture is hsreby » 
authorized to use funds of the Commodity ^ 
Q^^dit.CorporaUon to purchase sufficient 
^ supplies of dairy products at market prices to 
meet the requirements of any progrsms for 
the schools (other ihaii fluid milk in Ihe case 
of schools). domosUc relief distribution. ;, 
community action, and such other prograins 
as are authorized by law. when there are 
Insufficlont stocka of dairy products in the 
hands of Commodity Credit Corporotion | 
availabis for these purposes. I 

(13) Section 13(h) of the Notional / 
School Lunch Act. as amended, which 
reada as followa: 

(h) Bach service institution shall, Insofar as 
prscticable. use in its food service under the 
progrsm foods designated from time to time 
b/ the Secretary being in abundance. The 
Secretary is authorized to donste to States, 
for distribuUon to service insUtutlons. food 
availabis under section 410 of the 
Agricultural Act of 1049 (7 U3,C 1431). or 
purchased undsr section 32 of the Act of 
August 24. 1030 (7 U.Saoi2c) or section 7p9 
of ths Food and Agriculture Act of 1005 (7 
aS.C 1440a-1). Donated foods may be 
distributed only to service InsUtutlons that 
can uss commoditiss sfliclently and 
sfTectively. as determined by the Socrotsry. 

(14) Section t of the Child NutHtioii 
Act of 1900 which roads in part aa 
followa: 

* * * Poods available under section 410 of 
ths Agricultural Act of lOiO (03 Stat. 1090). as 
amended or purchased under section 32 of 
ths Act of August 24. 1030 (40 Stat. 774). as 
amsnded or section 700 of the Food and 
Agriculture Act of 1005 (70 Stat. 1212). may be 
donated by ths Secanetary to schools, in 
accordanCa with the needs as detsrmihed by 



local acbool authorltias. for utilizaUon in ihalr 
feeding programs under this Act 

(li) Section 311 of the Older 
Americana Act of 1905, aa amended 
which reada in part aa followa: 

(a) (1) Agricultural commodities and 
products purchssed by ths Secretary of 
Agriculture under section 32 of the Act of 
August 24, 103S (7 U.S.C 012c) shsll be 
donated to a recipient of a grant or contract 
to be used for providing nutrition services In 
accordance with provisions of this tltte. 

(2) The Commodity Credit Corporation 
shall dispose of food commodities under 
section 410 of the Agricultural Act of 1040 (7 
U.S.C 1431) by donaUng them to a recipient 
of a grant or contract to be used for providing 
nutrition services tn accordance with the 
provisions of this Utls. 

(3) Dairy products purchased by ths 
Secrotary of Agriculture undsr secUon 700 of 
the Food andAgriculture Act of 1005 (7 
U.S.C 1440a*1) shaU be used to meet the 
requirements of programs providing nutrition • 
services In accordance with ths provisions of 
this title. 

(4) In donating commodities under this 
subsection* the Secretary of Agriculture ahall 
maintain an annually programmed Isvsl of 
assistance of not lass than * * * 25 cents per 
meal during fiscal year 1077 and fiscal year 
1070, and 30 cents per meal during the three 
succeeding fiscal years. The amount speclfled 
in this paragraph shall be ad|usted on an 
annual basis for sach flscal year after |uns 
30, 1075. to reflect changes In the series for 
food sway from home of Ihe Consumer Price 
Index published by the Bureau of Labor 
Statistics of the Department of Lat>or Such , 
adiustment shall be computed to the nearest 
one-fourih cent. Among the commodities 
delivered under this subsection, the Secretary 
shall give special emphasis to high protein 
foods, meat, and meet alternates. The 
Secretary of Agrictdture. In'consultotlon %vith 
Ihe Commissionsr. is authorised to prescribe 
Ihe terms and conditions respecting tlie 
donating of commodities undsr this 
subsection. 

(b) (1) During each of the flscal years ending 
before October 1. 1001. the Secretary of 
Agriculture shall purchase high protein foods, 
meat, and meat alternates on the open 
market, at prices not In excess of market 
prices, out of funds appropriated under this 
section, as determined under paragroph (0). 
for distribution to recipients of grants or 
contracts to tie used for providing nutrition 
services In sccordance with the provisions of 
this tills. High protein foods, meet and meat 
alternates purchased by ths Secreisry of 
Agriculture under this subsection shall bs 
grown and produced In (hs Unltsd Statee. 

(2) High protein foods, meat, and meat 
alternates donated undsr this subsection 
shall not tw oonsldsred donated commodities 
for purposes of meeting Ihs requirement of 
subsecUon (a)(4) with respect to Ihs annually 
programmed level of assistance under 
subsecUon (a). 

(3) There are authorised to t>e appropriated 
such sums as msy be necessor)^ in order to 
oorry out the program established under 
paragroph (1)^ 
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(cKl) NatwithttuidlDi toy othtr provlilon 
of law. • Statt may. fo^purpottt qI th« 
profraost tuthorlxid ty thU Act fltet lo 
rtcalvt cash paymants In Uaa of donatad 
foods for ttl or any portion of Its proiact In 
any caaa In whteh a Stait makat such an 
•Itclloa Ibt Sacratary of A|rtculiui« thtU 
roaka cash paymtnis lo such Sista In an 
•moual tqulvsttni in vslua lo tht donaia4 
foods which tha Sitit othtrwlia wQuld hsvt 
rtcalvad If such Sitle had ralslnad Hi 
cofBSBodity dlstrihulloa 

f^l When such paymanli sre mude. 
ihs Slats agancy ihall prumplly and 
equilablv diibiirts any caih tl roceivoi 
in liau of cummudllkei lu roctpisnli of 
gfanii or iionlfacli Such dliburiomenU 
shall only ba used by ftuch redpionli of 
granli or conlrecti lo purchaie Uniled 
Slalai agHcullurot commodlllai and 
othet foods for Ihstr nuliillon prolacli. 

13) Nolhlni in thii lubsaclion ihall bo 
tonstniad to suthoriso the Secrttsry of 
AgriVulUira lo require sny Stats to elect to 
receive cf ah paymsnti under thli lubsectlon. 

(16) Soction 4(a) of the Agriculture 
and Consumer Protoction Act of 1073. os 
amended, (hereinafter referred lo as 
"aectioD 4(a)"), which reads as follows: 

Notwilhstanding any other proviilon of 
lew. the Secaplsry moy. during Dical yean 
1071^ 10;t. ma end 100) purchase ond 
dlilhbuls suflk4snl ogriculturol commodiiipi 
«vith funds appropriated from tha generol 
fund of the Trttiury lo mointain the 
trodllloiisl level o( siiiilance for food 
nsitilance programi ai ore authorized by 
law. including but not hmited to diiiribuUon 
to Uistitutiona. •upplemental feeding 
pioframs wherever located, diostar areai. . 
iuamer camps for children, the United Stotei 
Tniil Territory of the Pecific Ulandi, and 
tndlans. whenever o thbal orgonitutioo 
requeils dlstribulion of federally donated 
foodi pursuant to section 4(b} of the Food 
Stamp Act of 1977 In providing for 
commodity distribution to Indlani. the 
Secretory ihall improve the vurieiy and # 
quunhly of commodillei lupplied lu IndUni 
In order lo provide them on opporlunily to 
oblokn 0 more oulntioui diet; 

(17) Section 14 of the National School 
Lunch Act. as omended (hereinofter 
referred to as ''section 14 '). which reads 
oa followst 

(a) Noiwithitanding any other provision of 
law, the.Secretory. during the psdpd 
beginning |uly 1. 1074. end ondinTSept ember 
30. 1002 shal^Hl) use fundi avallsble to 
carry out the provision! of section 32 of the 
act of August 24. 1039 (7 VS,C. 012c) which 
era not sxtMinded ck needed to carry out luch 
provisions to purchese (without regerd to the 
provisions of enliting law governing the 
expandJtura of public funds) sgricuhurat 
ooitaoditlas and their products of the types 
customarily ptirchosed under such saclloa 
(which may include domestic seefood 
GomroodiUas and their product!) for donotion 
lo maintain the annually progremmed tsvel of 
aaslstaiice for ^wogrsms carried on under thii 



Act tha Qiild NutriUoo'Act of lOOa and Tttia 
III of the Older Amsricans Act of 1065; and 
(2) if stocks of tha Commodity Oadlt 
Corporation art not sveilable. osa tha funds 
of such CorporaUoQ to purchase agricultural 
commoditlas and thalr products of tha typss 
cuitomarily avellsbla u^dar lection 410 of 
the Africultural Act of 1040 (T'US.C 1431). 
for luch donation. 

(b) Among the products to be Included in 
(he food donations to the ichool lunch « . 
pro^m ihall be cereal and ihortenlng and 
oil products. 

(c) The Sccretery may use funds 
eppropHeted from the gsneral fund of the 
Traeiurv>lo purchese agricultural 
commodltiei and their producti of the tvpei 
customerfly purchaied for donotion under 
sectioa31lts)|4) of the Older Americani Act 
of 1000. ai amended. (42 U S C 3045fle)(4)) or 
for caih payment! In lieu of luch donotioni 
under Mctlon 311(c)(1) of luch Act (42 U.S C 
3045ftd)(1)). There ore hereby authorized to 
be appropriated luch lumi si are nocfiiory 
to carry out the purpoiei of thii lubsection. 

(d) In providing eiiiitance under thii Act 
and the Child Nutrition Act of 1000 for ichool 
lunch and breakfait progromi. the Secretary 
sholl siiobhih procedurei which willHl) 
ensure that the vtowi of local ichool diitricti 
and private nonprofit ichooli #ith roipoci to 
tha type of commodity aiiiitonce needed in 
ichooii ore fully ond accurately reflected in 
reporti io the Secretory by tha Sioie with 
reipect to Stale commodity proforoncoi ond 
thot lucK viewi are conilderod by the. 
Secretory in the purchnie end dtiiribuiion of 
commodiiici ond by the Sioici in the 
allocation of luch commudttloi omong 
ichooli withtn the Siotei; (2) solicit Iho views 
of Stotoi with roipoet lo Iho occeplobihiy of > 
commodiiiei: (3) eniure thot the timing of 
commodity dollvorioi to Sloioi ii conftiloni 
with Stole ichool year colendore ond thot 
lUch deilvoriei occur with lufftctrnt odvonco 
notice; (4) provide for lyilemoiic r<;fview of 

the com ond bonehli of providing 
cummodlliei of the liind dnd quoniily Ihut tire 
luiitoblo lo the neodi of lochl ichool dbtricli 
and private nonprofit ichooli,' (S) mnko 
ovoiUblo iechnicfil aisliionco on the uio of 
eommodiiiri ovolloblo under the Act and the 
Chad Nutrition Act of 1900 • ' V. 

(e) Eoch Sioto educationd! agency that 
recelvoi fodd aiititence poymonti under Ihii 
lection for any ichool yeor iholl oitobliih for 
such yeor on adviiory counclL which iholl be 
compoied of repreientotivei of schoott in Iho 
Blolo that psriicipale in the ichool lunch 
program. Thi council sholl advlie luch Stole 
agency with raipecl lo the needi of luch 
ichooli relating lo the monner of leleclion 
and diilhbution of commodtiy osilitonce for 
such progrom. 

ri8) Section 17(h) of Iho Notional 
School Lunch Act. as omended. which 
reads us follows: 

(h) Tha Secretory iholl donate agriculturot 
commoditioi produced in the Uniled Slolei 
for uie in fnilllulions pariicipotlng In the 4 
child care food program u<\der thli leciion. 



Hks valua of such commodities (or cash In 
llvu of commoditiae) donatad to tach Stals 
for aedi school yaar shall ba, at a mln l mi i m > 
tht amount obtalnad by multiplylni tha 
number of lumihas and suppari saivad in 
parUdpatlni Institutions tn tliat State durtng 
thet school year the rata for commodiUts 
or cosh in Uau thereof esubllshnrd f(»r that 
ichool year under section 0(e) of thli A^t 
Any Stats receiving essiitanco under this 
lectiospor IniUtutioni pariidpellng In the 
child care food prc^am may. upoti 
epplicatlon to the Secretory, receive cash in 
lieu of lome or all of the commodities to 
which il would olherwiio bslenillled under A 
thii lubieciion. In determining whether to 1 
requeil ceih thiieu Of commodltiei. the Stole 
■hoU boie ill decision on Iho preferencoi of 
individual poriiclpellng Inililulioos within 
ihe Stole, unleii thli provoi improcticoble 
due to the imoU number of Inililulioni 
pri^forring done tod com modi lieir 

(19) Section 12(g) of the Notional 
School Lunch Act. as amended, which 
roads as follows: 

(g) Whoever emt^d^ei. willfully 
mlioppUoi. slooli. or obtoini by froud ony 
fundi, oiieli. or property thot ore Iho iul)|eci 
of 0 groni or other form of oiiiitonce under 
ihii Act or Ihe Child Nutrition Act of 1000. 
whether received directly or indlrocjiy from 
Ihe United Slalci Deparimcnl of Agriculture, 
ur whoever receives, conceoli. or reiolns 
luth funds* oiiels or property lo hii use or 
goin. knowing luch fundi, aiieli. or property 
hrtVB been emberiled. willfully miioppli«?d* 
B\o\m, or obioined fraud iholl. if such 
.fiindu osieli. OT proppriy are of the voliie oi 
$100 or more, be finud nul more Ihon SlO.OOO 
ur imprisoned no! more Ihon five yeore; ^r 
iiolh, or If lUch fundi, ameti. or propwriy ore 
cif a value of leii limn SlOO. iholl be^in<»d not 
marc than $1,000 or imprlioned for noi more 
ihiin one yeor or both. 

f 350.2 Administration. 

/:V5, The Food and Nuiriiion Sorvict* 
(referred to in this port us FNS) of the 
U S. Deportment of Agriculture sholl 
hove rosponsibiliiy for the progriim uf 
disiribuiion of food commodities under 
ihis purl. 

i Deflnltiona. 

**Ch«riiflblc institulioos ' meiins (i) 
nonpenal. noneduciilional public * 
(Fcd&?aL Biiiie or lucul) instiiutionsrtZ) 
nonprofii. laH exempl. private hospitals, 
or (3) other nonprofit, nonedUcationaL 
lux exempt, private institutions 
organized for charitable or publi^ 
welfare purposes. Including ony ^ 
institution defined os "8chool/"*servicc 
institutions." or "nonresidential child 
care institution" which is not a 
commodMy*only school or does not 
participate in any Child Nutrition 
Progrom. (National School Lunch 
Program. Spcciol Milk Program. School 
Dreakfast Program. Summer Food 
\ 
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^Service Progrun for GhiUfen, Child 
Cm Food Profrmn (Parti 2ia tiX m 
225. and 22A> retptctt vcly , of this 
chapter)). For pui^Met of this 
p«ragr«pli« tax-ex||||i thall mean 
exempt from incomenx under the 
Internal Revenue Code, at amended, 
and a charitable institution shall be 
considered "noneducational" even 
though educational courses are given, 
where lucb coursei are %n incidenlrto ^ 
the primary purpose of the charitable, 
institutioii. 

"Chilii care center** means any 
licensea nonschool, public or private 
nonprofit oifanization providing day 
care services where children are not 
maintained in permaunt reiidence. 
including but not limited to, day care 
centers, settlement houies, recreation 
centers. Head Start centers, and 
organivgHpns providing care lervicel for 
handicapped children. 

"Commodities** miubis foodi donated, 
or available for donation, by the 
Department under any of the legiilation 
referred to in this part 

*'Commc>dity*only school** means a 
school which doei not participate in the 
National School Lunch Program but 
which operates a nonprofit lunch 
program under agreement with the State 
education agency or FNSRO in 
accordance with Part 214 of this chapter. 

"Department** means the United 
States Department of Agriculture or the 
Commodity Credit Corporation, 
whichever is donor under the pertinent 
legislation. 

"Disaster organizations** means 
organizations authorized by appropriate 
Federal or State o^ij:ials to assist 
disaster victims. 
* ''Disaster victims** nCieans persons 
who. because of Acts of God or 
manmade disasters, are in need of food 
assistance, whether or not they are 
victims of a maior disaster or an 
emergency as defined in this section. 

''Distributing agencies'* means State. 
Federal or private agencies which enter 
into agreements with the Department for 
the distribution of donated foods to 
eligible recipient agencies and 
' recipients. A disthibuting agency may 
« also be a recipient agency. 

"Donated focftiUJ^means^oods 
donated, or availfole for donation, by 
the Department under any of the 
legislation referred to in this part. 

"Emergency" meatus any hurricane, 
tomadostorm, flood, high water, wind- 
driven wile^lidal wave, tsunami, 
earthquake, volcanic eruption, landslide, 
mudslide, snowstorm, drought, fire, 
explosion, or other catastrophe in any 



pan of the United States which requires 
Federal emergency assistance to 
supplemrat State alnd local efforts .to 
save lives and protect property, health, 
and safety or to avert or lessen the 
threat of a disaster. 

"Family and group day care home'* 
means a licensed organked day cire 
program for children in a private home 
under the auspices of a public or . 
nonprofit private sponsoring 
organization. 

"Fiscal year** means the period of 12 
months beginning October 1 of ^y 
calendar year and-ending September 30 
of theJpUowing calendar year. 

/*FNSRO** means the appropriate Food 
and Nutrition Service Regional Office of 
the Food and Nutritioh Service of the 
Departmftont of Agriculture. 

"Household** means a group of related 
or non-related indisdduals, exclusive of 
boarda^, who are not residents of an 
institution, but who are living as one 
economic unit, sharing common cookin^^ 
facilities, and for whom food is 
customarily purchased in common. It 
also means a single individual, living 
alone, who has cdoking facilities and 
prepares. food for home consumption. 

"Major disaster** means any 
hurricane, tornado, storm, flood,'^high 
water, wind-driven water, tidal wave, 
tsunami, earthquake, volcanic eruption, 
landslide, mudslide, snowstorm, 
drought, fire, explosion, or other 
catastrophe in any part of the United 
States which, in the determination of the 
President, causes damage of sufHcient 
M^erity and magnitude to warrant 
m^b^r disaster assistance under the ^ 
Disaster Relief Act of 1974, (42 U.S.C. 
5121). above and beyond emergency 
services by the Federal Government, to 
supplenftent the efforts and available 
resources of States, local governments, 
and disasteiLxelief organizations in *^ 
alleviatin^me damage, loss, hardship, 
or suffering caused thereby. 

*'Needu persons** means (1) persons 
sendcsd^y charitable institutions, who, 
because of their economic status, are in 
need of food assistance, (2) all the 
members of a household who are a 
certified as in need of food assistance, 
and (3) persons who, because of Acts of 
pod or marunade disasters, are in need 
of food assMtance, whether or not they 
are victims of a major disaster or an 
emergency as defined in this section. 

"Nonprofit lunch program** means a } 
food service maintained by a school for 
the benefit of children, all of the income 
from which is used solely for the 
operation or improvement of the food 
service. 



"Nonprofit summer camps for . ^ 
children** means nonprofit c^mps which 
do not participate in the Summer Food 
Service Program for Children authorized 
under Section 13 of the National School 
Lunch Act, as amended, and in which, 
during the months of May through 
SeptembeX nonprofit feeding services 
are condt^cted for children of high 
school grade arid under. 

"Nonresidential child care institution** 
means a child care center, a family and 
group day caine home, and a sponsoring 
organization. 

"Nutrition program for the elderly** 
means a project conducted by a . 
recipient of a grant or contract under 
Title m or Title VI of the Older 
Americans Act of 1905, as amended, to 
assist in meeting the nutritional and 
social needs of persens aged sixty or 
older. 

Y'Recipie^ts** means needy persons 
and disaster victims receiving 
commodities for their own use. 

*'Rec^ient agencies** means disaster 
organizations, charitable institutions, 
nonprofit summer camps fbr children, 
school food authorities, schools, service 
institutions, welfare agencies, nutrition 
programs for the elderl3j/snd 
nonresidential child care institutions, 
receiving foods for their own use or for 
distribution to eligible recipients. 

^School** means (1) an educational 
unit of high school grade or under 
operating under public or nonprofit 
private ownership in a single building or 
complex of buildings. The term "high , 
school grade or under** includes classes 
of preprimary grade when they are 
conducted in a school having classes of 
primary or higher grade, or when they 
are recognized as a part of the ^ 
educational system in the State, 
regardless of whether such preprimary 
grade classes are conducted in a school 
having classes of primary or higher 
'grade; (2) with the exception of 
residential summer camps whicfi*are 
eligible to participate in the Summer 
Food Service Program for Children 
under Part 225 of this chapter and 
private foster homes, any distinct part of 
a public or nonprofit private institution 
or any public or nonprofit private diild 
care institution, which (i) maintains 
children in residence, (ii) operates 
principally for the care of children, and 
(iii) if private, ii licensed to proyide 
residential child care services under the 
appropriate licensing code by the State 
or a subordinate level of gpvemment. 
The term "child care institution" 
indudes, but is ^ot limited to: homes for 
the mentally retarded th^ emotionally 
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dittufb»d. th0 phytlcaUy handicapped, 
and luimarried mothars and thair 
infants: group homes: half-way houses; 
orphanages; temporary shelters for 
•bused diildien and for runaway 
children; long-term care hospitals for 
chronically ill children; and juvenile 
detention centers; and (3) with respect 
to the Commonwealth of Puerto Rieo, 
noynprofit child care centers certified as 
suich'^by the Governor of Puerto Rico. 

"School food authority" means the 
govemlQgJtVHly which is responsible far 
the administration of one or more 
schools ai|d which has the legal 
authority to operate a nonprofit lunch 
program therein. 

"School year" means the period of 12 
monttis beginning )uly 1 of any calendar 
year and ending June 30 of tlie' following 
calendar year. 

"Secretary" means the SecreUry of 
Agriculture. 

"Service institutions" means 
nonresidential public or private 
nonprofit institutions and public or 
private nonprofit camps that develop , 
special summer or school vacation 
programs providing food service similar 
to that available to children during the 
school year under the National School 
Lunch and School Breakfast Pro-ams. 

"Sponsoring organization" means any 
public or private nonprofit organization 
which is an independent entity 
responsible for the management of the 
food program in one or more child care 
centers^r family and group day care 
homes. 

"State** and "United States" means 
any one of the 50 Slates, the District of 
Columbia. Puerto Rico, the Virgin 
Islands, Gu^ American Samoa. Uie 
Trust Territory of the Pacific Islands, 
and the Conunoniylalth of the Northern 
Marianas. ' ^ 

"Statft Agency on ^ing" means (1) 
the State agency that has been 
designated by the GbVemor and 
approved by the United States 
Department of Health and Human 
Services (DHHS) to administer nutrition 
programs for the elderly under Title III 
^ of'the Older Americans of 1965, as 
amended or (2) the IndianTribal 
Organization which has been approved 
by DHHS to administer nutrition 
programs for the elderly under XiQe VI 
of such Act. 

"State correctionatinstitutions for 
minors** means institutions, such as 
reform schools or training schools, 
operated by a SUte, which are devoteli 
solely to the rehajbilitation and 
education of minors and are classified 
under SUte law as nonpenal in 
character, and in which food service is 



not provided for inmates on a fee, 
ipontract, or concession basis. 

"State educaWnal agency" means, as 
the State legislature may determine. (1) 
the chief State school officer (such as 
the State Superintendent of Public 
Instruction. Commissioner of Education, 
or similar officer) or«(2] a board of 
' education controlling die State 
Deparment of Education. 

"Students in home economies'* means 
students in regular classes wherein they 
are taught food preparation, cooking 
and serving. 

**Subdistributing agencies" means 
agencies performing one or more 
distribution functions for distributing 
agencies other than, or in addition to. 
functions normally performed by 
common carriers or warehousemen. A 
subdistributing agency also may be a 
recipient agency. 

"Welfare agencies" means public 
(Federal. State or local) or private 
agencies o!tbi[ing assistance on a 
charitable or welfare basis to needy 
persons who are not resuientf of an 
institution. an44oJD^bffl Councils 
designated by the Bureau of Indian 
Affairs. 

12504 AvaUal)lllty of donated foods. 

(a) Distribution and use of donated 
/oof/s. Commodities shall be available 
only for distributjon and use in 
accordance withthe provisions of this 



part and, with respect to distribution to 
households on all or part of an Indian 
reservation, of Pari 283 of this chapter. 
Donated foijds not so distributed or used 
(for any reaiion) shall not be sold, 
exchanged^r otherwise disposed of 
H^hout the approval of the* Department 
However, donated foods may be 
transferred between recipient agencies 
with the iiuthorization of the distributing 
agency if determined to be in the best 
interest t)f the distribution program. In 
areas where a Food Stamp Program is in 
effect, there shall be no distribution of. 
donated foods to households under this 
part except (1) to auth(»rized Indian 
reservations; (2) during emergency 
situations caused by a national or other 
disaster as determined by the Secretary; 
and (3) for the purpose of the 
Commodity Supplemental Food 
Program. 

(b) QuanUtie8. (1) The quantity of 
donated foods to be made available for 
donation ^mder this pari shall be 
determine^in accordancVwith the 
'pertinent legislation and the program 
obligations of the Department, and shall 
be such as can be effectively disthbuted 
in furtherance of the objectives of the 
pertinent legislation. 



(2) For each school year, the national 
. average value of donated foods ta be 

made available to States for distribution 
to schools, or cash payments in lieu 
thereof, shall not be less than 10 cents 
for each lunch, adjusted on an annual 
basU as provided in paragraph (b)(5) of 
this secUpn. Not less than 75 per centum 
of the fo^ distribution assistance for 
schools shall be in the form of donated 
foods. 

(3) For each school year, the national 
■ average value of donated foods to be 

/made available to States for distribution 
to nonresidential child care institutions, 
or cash payments^ in lieu thereof, shall 
not be less than 10 cents for each lunch 
and supper, adjusted on an annual basis 
as provided in paragraph<(b)(5) of this 
section. ^ 

(4) For the fiscal year ending 
September 30. 1961. the quantity of 
donated foods to be made available to 
any State for distribution to nutrition 
programs for the elderiy shall be valued 
at not less than 30 cents for each meal 
which the State Agency on Aging, in 
accordance with regulations and 
guidelines authorized by the 
Commissioner on Aging. United States 
Department of Health and Human 
Services, reports ^as having been served 
or, where necessary, estimates will be 
served within the State during the year, 
adjusted on an annual basir as provided 
in paragraph (b)(5) of this section: 
Provided, however. That this quantity 
shall be reduced to the extent that a. 
State elects to receive cash in lieu of 
donated foods in accordante with 
5 250.13{ff)ofthispart. . 

(5) (i) The value of donated foods to 
be distributed for lunches in schools and 
for hmches and suppers in 
nonresidential child care institutions, or. 
where applicable, the amount orcash 
payments-to be made in lieu of donated ' 
foods for such meals, shall be adjusted 
on an annual basis 1o reflect changes in 
the Price hidex for Food Used in Schools 
and Institutions prescribed by section - 
6(e)(2) of the National School Lunch Act. 
as amended, (ii) The value of donated 
foods to be distributed to nutrition 
progfams for the elderiy. or. where 
applicable, the amount of cash 
{payments to be made in lieu of donated 
foods, shall be adjusted on an annudl 
basis to reflect changes in the series for 
food away from home of the Consumer 
Price Index publisHed by the Bureau of 
Labor SUtistics of the Department of 
Labor, (iii) Hie adjustments required by 
(i) and (ii) shall be comfftited to the 
nearest one-fourth cent and shall be 
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made effective ai of the beginning of 
each tchool year for tchoolt and 
nonresidential child care Ini titutioni 
and as of the beginning of each fiscal 
year for nutrition programs for the 
elderly. 

(6) The Department may, at its 
discretion, and consistent with pertinent 
legislation, restrict distribution of 
donated foods to one or more classes of 
recipient agencies or recipients. 

(c) Minimum donations, Commoditie9 
shall be donated only in such quantities 
as will protect the lowest carload freight 
rate, except as deemed in the best 
interest of the program as determined by 
the Department. 

(d) Allocations. As commodities 
become available for donation, the Food 
Distribution Division, FNS, shall notify 
distributing agencies regarding the 
commodities, the iiass or classero^ — 
recipient agencies or recipients eligible 
to receive them, and any special terms 
and conditions of donation and 
distribution which attach to a psirticular 
commodity in addition to the general 
terms and conditions set forth herein. 
Every attempt shall be made to deliver 
commodities in accordance with 
requested schedules. However, the 
Department shall not be responsible tor 
delay in delivery or for nondelivery of 
commoditil^s due to any cause. 

(e) Procem'ng and other cost$. The 
Department shall pay such processing, 
reprocessing, transporting, handling and 
other charges accruing up to the time of 
transfer of title to distributing agencies 
as is deemed in the interest of the . ^ 
Department. 

(f) 1\pn8fer of title. Title to donated 
foods shall pass to distributing agencies 
upon their acceptance of donated foods 
kX time and place of delivery, limited, 
however, by the obligation of the 
distributing agency to use such donated 
foods for the purposes and upon the 
terms and conditions set forth in this 
part. 

Ig) A vailability for demonstrations 
and tests. Notwithstanding any other 
provision of this part, a quantity of any 
commodity donated for use by any 
recipient agency or recipient may be 
transferred by the distributing agepcy or 
by the recipient ^agendy to boAa fide ' 
experimental or testing agencies, or for 
use in workshops, for demonstrations or 
tests relating to the utilization of such ^ 
commodity by the recipient agency or 
recipient. No such transfer by any 
recipient agency shall be»made without 
the approval of the appropriate 
distributing agency. 

(h) Refusal of donated' foods by school 
food authorities. Any school food ^ 
authority participating in food service 
programs under the National School 



Lui^ch Act, as amended, may refuse, at 
the time they are o^ered, donated foods 
and other foods offered for deUvery for 
lunches in any school year if such foods 
cannot be used effectively. The school 
food authority may receive, in lieu of the 
refused donated foods, other donated 
foods to the extent other donated foods 
are available to the State during the 
school year: Provided, howeYer, V^^X 
not more than 20 percent of the value of 
the donated foods offered to a school 
food authority for lunches during the 
school year shall be subject tol^ 
replacement with other available 
donated foods unless replacement based' 
on the refusals of more than 20 percent 
of such value is feasible and practical. > 

1250.5 EHQlMe dIalHlHitino aQWiclea. I 

(a ) State and Federal agencies. Such 
"State and Federal agencies as are ' 

designated by the Governor of the State, 
by the State legislature, and approved 
by the Secretary shall be eligible to 
become distributing agenciies. 

(b) Private agencies. Where State 
distributing agencies are not permitted 
by law to make distribution to private 
recipieiit agencies, or to any class of 
private recipient agency, private 
agencies which agree to make 
distribution of donated foods on a State- 
wide basis and which apply directly to 
the Food Distribution Divisionp FNS, and 
are approved by the Secretary shall be 
eligible to become distributing agencies. 

(c) Agreements with Department 
Prior to the inauguration of a 
distributiOnj^gram, eligible agencies 
shall enter into mitten agreements with 
the Department which shall incorporate 
by reference or otherwise the terms and 
conditions set forth in thiapart. When 
requested , by the Department an eligible 
agency shall present evidence of its 
authority to enter into such agreements. 

|250.« OMgaUonaof dlttributfng 
aQandea* 

' {b) Determination pf eligibility. 
Distributing agencies shaltdetermine 
that recipient agencies or recipients to 
whom they distribute.donated foods are 
eligible under this part, and shall impose 
upon public welfare agencies the 
responsibility for determining that 
recipients to whom welfare agencies 
distribute commodities are eligible: 
Provided, however. That the State 
educational agency or FNSRO shall 
determine the eligibility under this part 
of schools and of service institutions 
participating in the Summer Food 
Service Program for Children under Part 
223 of this chapter. , 

(b) Agreements. Distributing agencies 
shall enter into agreements^ with 
subdistributing agencies, recipient 




agenciesi warehousemen! carriers, or 
other persons to .whom donated foods 
are delivered under their distribution 
program. Agreements with 
subdistributing agencies and recipient 
agencies shall be In writing, except.in 
those instances where subdistributing 
agencies are acting as agents for the 
distributing agencies. All agreen^ents 
shall contam such terms and conditions 
as th1e distributing agency deems 
necessary to insure that4l) the 
distribution and use of donated foods is 
in accordance with this p^st, (2). 
subdistributing agencies, recipient 
agencies^ warehousemen, carriers, or ' 
other persons to whom donated foods 
are delivered by the distributing agency 
are responsible to the distributing 
agency for any improper distribution or 
use of donated foods, and for any loss 
of, or damage to, donated foods caused 
by their fault or negligence, (3) 
subdistributing agencies and recipient 
agencies have and preserve a right to 
assert claims against other persons to 
; whom donated foods are delivered for 
care, handling or distribution, and (4) 
subdistributing agencies and recipient 
agencies will take action to obtain 
restitution in connection with claims 
arising in their favor for .improper' 
distribution, use or loss of, or damage to, 
donated foods. To the extent that bills of 
lading and warehouse receipts satisfy 
the above-stated criteria, the 
distributing agency may consider such 
documents as appropriate agreements. ^ 

(c) Use of subdistributing agencies. If 
distributing agencies use subdistributing 
agencies to distribute donated foods, the 
distributing agencies' responsibilities to 
the Department for overall management 
and control of the distribution program 
shall not be delegated to such 
subdistributing agencies. 

(d) Distribution to charitable . 
institutions. Distributing agencies shall 
submit for prior approval by FNS a 
description of the method or methods by 
which the distributing agencies will 
determine the number of needy persons 
in charitable institutions. The methods 
sp approved shall include, but are not 
limited to, those which identify the 
persons, or 6ie nui{iA>er thereof, who do 
not pay the full charg^^ assessed for the 
services provided to them^r who are 
unable to pay the full cOst of providing * 
such services. 

(e) Distribution to schools. Prior to 
making distribution to schools, 
distributif^ agenciei shall notify each 
school food authority of its right to 
refuse delivery of not more than 20 
percent of tiie total value ^.donated 

'foods offered to It by such agencies for 
us^in nonprofit limch programs in any 



ichool ya«r and to rmivt other ^ 
donated fooda, if avaOable. In tl«u of 
thoM rafoaod. In accofdanca with 
I 25d.4(h). Notification of commodity 
refuaa) ri^ta ahall ba providad by 
means irf a latter or by an addendum to 
the agreement required by paragraph (b) 
of thia aectian to each ichool food 
authority prior to the beginning of each 
school year. 

^ [f) Hausehold di9tiibaUon, 
Distributing agencies, prior to making 
diitribution to welfare agencies or 
households, shall submit a plan of 
operation for approval by the 
appropriate FNS Regional Office. The 
plan of operation for food distribution to 
houjieholds on all or pari of an Indian 
^Reservation shall meet the requirements 
of I 283.5(a) of this chapter. Food 
distribution to households in the Trust 
Territory of the Pacific Islands and the 
Commonwealth of the Northern 
Marianas shall continue to be subject to 
the provisions of this paragraph. Such 
plan shall Incorporate the procedures 
and methods to be used in certifying 
households as in need of food 
assistance; in making distribution to 
houf eholds; and in providing a fair 
hearing to households whose claims for 
food assistance tinder the plan are 
denied or are not acted upoA with 
reasonable promptness, or who are [ 
aggrieved by an agency's interpretation 
of any provision of the plan. Each St^te 
distributing agency shall submit its plan 
of operation and any amendment ^ 
thereto to the High Commissioner of the 
Trust Territory or the Governor of the 
Commonwealth of the Northern 
Marianas, or their delegate, as 
appropriate, for comment on its 
relationship to other plans and 
programs. The Governor, and the High 
Commissioner or their delegate, shall be 
allowed a period of 45 days, prior to 
submission of the plan or amendment to 
FNS by the State distributing agency. to 
make such comments and attach them to 
the plan or amendment. No amendment 
to the plan of operation of a distributing 
agency shall be made withotit prior 
approval of FNS. and FNS may require 
amendment of any plan as a condition 
of continuing approval. Distributing 
agencies shall require Welfare agencies 
making distribution to households to 
conduct distribution programs in 
accordance with all provisions of the 
State plai^ of operation. As a minim u m , 
the plan shall induda tha following: 

(1) The name of the public welfare 
agency or ai^ociea which will ba 
responsible for certification of 
houaehoida. 

(2) Tha manner in which donated 
foods will be distributed. Including, but 



not iWtad to, the identity of tBb agency 
that win distribute donated foods, the 
storage and distribution facilities to be 
lued^nd the method of financing. 

(3) "T^a $pecific cnteria to be uied in 
certifying houweholde a» in need of food 
aaaiitance. The Income and resource 
standards establiahed each 
distributing agency for use by welfare 
agencies in determining the eligibility of 
applicant households, after October 
197U shall continue to be those 
standards used as of that date which 
were incorporated in a plan of operation 
approved by FNS, unless an aihendment 
to such standard is required or approved 
by FNS. 

(4) The method or methods that will 
be used to verify the information upon 
which the certification of eligibility is 
based. Including the kinds of 
documentary evidence that a]^pl|cants 
are required to furnish to obtain 
certification. 

|5) Provisions for periodically 
reviewing the certification of households 
to discover any change in their status 
which would necessitate a change in the 
determination of eligibility. The ^ 
eligibility of households shall be 
reviewed at least every three months, 
except that such reviews may be made 
at longer periods, not to exceed 12 
months, provided that such longer 
periods are based upon a determination 
by the certifying agency that the income 
and resources available to such 
households will probably remain 
essentially unchanged during such 

period. ^ 

(6) Provisions for identifying each 
pelYon who has been designated to 
receive donated foods for a household. 

(7) Assurance that the distribution of 
donated foods shall not be used as a 
means to further the poUtical interest of 
any Individual or party, and that there 
shall be no discrimination In the 
distribution of donated foods because of 
race, color, or national origin. 

(8) Assurance that (i) citizenship or 

, durational residence requirements shall 
not be Imposed as a condition of 
eligibility and (11) recipients shall not be 
n$quired to make any payments In 
money, materials or services, for or in 
eonnecUon with the receipt of donated 
foods, and that they shall not be 
solicited in connection with the receipt 
of donated foods for voluntary cash 
contributions for any purpose. 

(9) The manner in whidi the 
distributing agency plans to supervise 
the program. 

XlO) Definitions of any terms used-' 
which cannot be determined by 
reference to Webster's New 
International Dictionary (second 
edition). 



{g]QuantitieBregueMted.DoMied 
foods shall be requested and distributed 
only In quantities which can be 
consumed without waste In providing 
food assistance for persons eligible 
under this part Distributing agencies 
shall impose similar restrictions on 
recipient agencies. 

{h) Distribution. Donated foods shall 
be distributed only to recipient agencies 
and recipients eligible to receive them 
under this part (see || 250.8 and 250.9). 
Distributing agencies shall require that 
welfare agencies and disaster 
organizations distribute donated foods 
,only to recipients eligible to receive 
them under this part. Distribution of 
donated foods to charitable institutions 
shall be made based on the number of 
needy person? served by them, as 
determined by the method of methods 
approved by FNS in accordance with 
paragraph (d) of this section. ' ^ 

Distribution of donated foods to schools, 
service institutions, and nonresidential 
child care institutions shall be made on 
the basis of the average daily number of 
meals x6 be served which meet the meal 
type requirements prescribed in the f 
regulations for the National School ^ 
Lunch Program under Part 210 of this 
chapter, the School Breakfast Program 
under Part 220 of this chapter, the 
Summer Food Service Program for 
Children under ^#rt 225 of this chapter, 
" and the Child'Cafe Food Program under 
Part 226 of this chapter, respectively, as 
evidenced by information provided by 
the administering State agency or 
FNSRO by September of each year for 
schools and nonresidential child care 
institutions and by June of each year for 
service institutions, and supplemented 
subsequently as necessary. Distribution 
oi section 6 commodities shall be limited 
to those schools, service institutions, 
and nonresidential child care 
institutions which participate in such 
child nutrition programs under this ^ 
chapter. 

(I) Redonations, Whenever a 
distributing agency has any donated 
food on hand which it cannot efficiently 
utilize, it shall immediately request the 
appropriate FN^RO for Instructions as 
to the disposition of such donated foods. 
Distributing agencies requesting 
authority to make redonation of any 
donated foods to the Department shall, 
upon the Department's request, have 
such donated foods federally-inspected 
at the distributing agences* expense. ^ 
^Any donated foods which the 
Department determines are acceptable . 
•for redonation shall be moved at the V 
distributing agency's expense to the 
closest point, within the Food 
Distribution Division area in which the 
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Slate is located where It can be utilised 
or to a closer point outside the area, if 
such a transfer is mutually agreed to by 
the Department and the distributing 
agency. In those instances in which the 
distributing agency satisfactorily 
demonstrates to the Department that the 
need for any redonation resulted from 
no fauU or negligence on its part the 
Department shall assume transportation 
costs as it determines to be proper. 
Whenever a redonation is made at the 
^uest of the Department the , 
Department shall pay all trans portit^tio^ 
and handling costs in connection with 
such redonation and shall pay to the 
distributing agency all storage and 
handling costs accrued on the donated 
foods at the time of donation, as 
determined by the Department ^ 

0) DiBWihuiian chargeB. Recipient 
agencies may be required to pay part or 
aU of the wlthln-Sute costs of, 
distribution through a system of charges 
insessed h)f distributing or 
subdlstribiiting agencies. Any system of 
assessment operated by the distributing 
agency shall have the prior approval of 
and be subject to review by the FNSRO. 
Any such system operated by 
subidistributing agencies shall have the 
prior approval of the distributint agency 
and b# subject to review by the 
distributing agency and the FNSRO. The ' 
charges assessed shall be reasonable in 
relation to the services provided and the 
funds collected shall be used solely in 
accordance with the provisions of 
paragraph (k) of this sectimrUnder no 
circumstances shall recipients be 
required to make any paymehta in 
money, materials, or servicer for or in 
connection %vith the receipt of donated 
foods, nor shall they b^ solicited in 
connection with the receipt of donated 
foods for voluntary contributions for any 
purpose. 

(k) Use offundB accruing in operation 
o f the program. Funds accruing from the 
sale of containers, salvage ^f donated 
foods, distribution charges, insurance, of 
recoveries from loss or damage claims 
.(which are authdrized under paragraph 
(m) of this section to be expended for 
program purposes) shall be used only for 
the payment of expenses of the food 
distributing program, including 
transportation, storage and handling of 
donateH foods, salaries bf persons 
directly connected with the program, 
and other administrative expenses. The 
receipt and expenditure of funds so 
accrued shall t>e reviewed by 
distributing agencies periodically, but at 
least once each fiscal year, to determine 
that fund tialances are not In excess of 
program needs. If excess funds 
accumulate by reason of collection of 



distribution charges, such excess funds 
shall be Msed to reduce such charges or 
shall be returned to contributors, if 
excess funds accrue from the sale of 
containers, salvage of donated foods, 
insurance, or recoveriea from loss or 
damage of claims, such funds shall be 

(1) used to reduce ditAibution charges. 

(2) used to purchase additional foods, or 

(3) paid to the Department, The 
distributing agency shall impose upon 
subdjstributing agencies and recipient 
agencies similar provisions for tlie use 
of ^ch funds accruing in the operation 
of their programs. 

(1) Norma! food expenditures. Donated 
foods shaU not be distributed to any 
recipient agencies or recipients whose 
normal food expenditurea are educed 
becaus^f the receipt of donated foods, 
except that this provision shall not 
apply to the distribution of section 0 
donated foods. 

(m) Improper diBtribuUon or Iobb of or 
damage to donated fooda. If a 
disMbuting agency improperly 
diflHbtites or uses any donated fooda, or 
cawes loss of or damage to a donated 
food through its failure^o provide proper 
storage, care, or handling, the 
distributing agency shall, at the 
Department's option, (1) replace the 
donated food in its distrllmtton program 
in kind^ or, in the case of section 6 
donated foods, where replacement In 
kind may not be practicable, with other 
similar foods, or (2) pay to the 
Department the value of the donated 
fooid as determined by the Department. 
Upon the happening of any event » 
creating a claim in fayor of a 
distributing agency against a 
subdistributing agency, recipient agency, 
warehouseman, carrier, or other person, 
for the improper distribution, use, or loss 
of. or damage to, a donated food, the 
distributing agency shall take action to 
obtahi recovery. All amounts collected 
by such action shall, at the Departmerft's 
option, be used in accordance with the 
provisions of paragraphs (m)(l) or (2) of 
this section, or. except for amounts 
collected on claims involving section 6 
donated foods, shall be expended for 
program purposes in accordance with 
the provisons of paragraph (k) of this 
section. Determinations by a distributinjg 
agency that a claim has or has not 
arisen in favor of the diatributing agency 
against a subdistributing agency, 
recipient agency, warehouseman, 
carrier, or other person, shall, at the 
option of the Department be approved 
by the Departme'ht prior to the 
distributing agency's taking action 
thereon. Where prior approval has not 
been given by the Department, a 
distributing agency's claim 
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determinations shall be subject to 
review by the Department. In the case of 
an inventory shortage, when the loss of 
any one commodity does not exceed 1 
percent of the total quantity of th^ 
donated food distributed or utilized from 
any single storage facility during the 
Federal fiscal year hi which the loss 
occurred, or during the period for which 
an audit was conducted by 
representatives of the Department, or, if 
appl^ved by FNS, during the period for 
which an audit was conducted by the 
distributing agency, if the distributing 
agency finds that (i) the cause of the 
shortage cannot be established, (ii) the 
lost donated foods were held in non- 
comsnercial storage or other facilities 
owned or operated by the distributing 
agency, a subdistributing agency, or a 
recipient agency, and (lii) there is no 
hidication that the loss was the result of 
negligence or continued ineCfldenty in 
operations, the distributing agency need 
not take any f^irther claims action, but 
the factual basis for not taking further 
claims action shall be subject to r^iew 
by the Department. Furthermora, 
distributii^ agencies shall not be 
required to file or pursue a claim for a 
loss which does not exceed an amount 
established by State law, regulations, or 
procedure at a minimum amount for 
which a claim will be made for State 
losses generally, but no such daim shall 
be disregarded where there is evidence 
of violation of Federal or State statutes. 
Distributing agencies which fail to 
pursue claims arising hi their favor, or 
fail to provide for the right to assert such 
claims, or fail to require their 
subdistributhig agencies and recipicmt 
agencies to provide for such rights snail 
be responsible to the Department for 
replacing the donated foods or paying 
the value thereof in accordance with the 
provisions of paragraphs (m)(l) or(2) of 
this section. Distributing agencies which 
pursue claims arising in their favor, but 
fail to obtain fuU restitutipn shall not be 
liable to the Department for any 
deficiency unless the Department 
determhies that the distributing agency 
fraudulently or negligently failed to take 
reasonable action to obtain restitution. 
The Department may. at its option, 
require assignment to it of any claim 
arising from the distribution of donated/ 
foods. / 

(n) ProceBBing and labeling of I 
commodities, (t) Distributing agencies, 
subdistributing agencies, or recipient 
agencies may employ commercial or 
institutional facilities to process 
donated foods by converting them into 
different and products or by repackaging 
them. Distributing agencies or 
subdistributing agencies may contrict 



u 

for tht procMtioi of dooattd loodft and 
pay tfaa prootaaliii coat or My oontract 
for kba ptocaaiinf of dooatad fooda on 
bahalf of ona or mfsm ladptent afandaa, 
aach of which ailMrpayi tha procMaor 
dkactiy or paya tva dbtributlnf afancy 
for jha procaaaad and product It 
receivaa. Whara tba radpiant afancy 
payi tha procaaaor/tha agraamant ol Iba 
redplant ifanqpr may ba obtalnad by 
maidnf that agancy a party to tha 
procaaainf contract or aaparata 
contracta auiy ba antared Into batwaan 
tha radpiant afancy and tha dlatributini 
or lubdlatributlni agancy. Dlatrlbutlng 
or aubdiatribatini agandai thaO raquira 
radpiant afandea whicih amploy 
compardal or Inatitutional fadlitiai to 
procaia donatad fooda to antar into 
wrlttan contracta with such fadlitiaa, 
(2) Contracta with procaaainf fadlitiaa 
* ahall ba In writing. Tha diatributing. 
lubdiatribuUng or lacipiant agancy 
(contracting agancy) ihouhl hava an 
attomay prapara or raviaw tha contracta 
whickit inlanda to lign tq inaiira that 
ludi contracta conform to tba • 
requiramanta of local law. Thaaa 
procatiing contracta shall induda tha 
cost to tha contracting agancy and 
provida* as a fwininnim, that tha 
procaaaing facility ahall (i) daacriba aach 
and pnxluct to ba producad and tha 
quantity of aach ingradiant whidi ia 
naadad to yiaid a apadflc number of 
each and product, a^teapt that 
distributing. aulMiiatributing, or radpiant 
agendas may permit tha prooasaor to 
sped^ tha total quantity of any 
flavorinp or seasonings which may ba 
used without Mantifying tha ingredients 
which ere. or may be componenta ot 
aeasoitlngs or flavoringa. (ii) fully 
account for the donated fooda delivered 
into ita pbasaaaion by production of any 
appropriate number of units of end 
products or packages, (ill) return all 
donatad fooda not so accounted for or 
pay the value of any such donated fooda 
whiah cannot be returned, (iv) uae or 
dispose of the containera In which tha 
donated^fooda are received in 
accordance with the instructiooa of the 
distributing, autxlistributing. or redpient 
agency, (v) apply as a credit against 
contract cost any funds received from 
the sale of containera of donated foods 
and obliterate or remove all restrictive 
markings U tha containers are sold for 
commercial reuaa, (vi) apply as a credit 
agaipst contract costs tha market value 
or tha i^ica received from the sale i>f 
any byinoducta derived from the 
processing of dcmatad fooda, inclttdtni . 
substituted fooda which are uaad by the 
procaaaor. and Ivil) aaintaljiifoorda 
and submit reporta to the dtatribuHng. 
aubdlitrilnitin^ or redpient afaacy 



pertaining to the perfocmanoa of the 
cdQtracC 

(3) Hie prooeaaing oontract may 
provida that the processor m^ 
^batitute for the donatad fooda a like 
quantityof tha aama fooda of equal or 
better quality whenever depleted 
inventories of donated foooa would 
otberwiae hold up production. The 
contred shall spedly the donated foods 
which may be subatituted. Only butter, 
flour; rice, rolled oeta, roDed wbeet, 
nonfet dry milk, shortening. commeaL 
dried peaa, lentila. dried beans, cheese, 
orenge Juice, peanut buttei^. raisins, and 
•uch other foods es FNS spedHcally 
approves may be subatituted 

(4) Distributing egendes Ihall review 
and approve proceasing contracta 
entered into by subdlstributing igendes 
and redpient egendes prior to the 
delivery of donated foods for proceaaing 
under auch contracts. The distributing 
agency which entire into or approves a 
processing contract ahall provide a copy 
to each of the partlea to the contract 
forward a odpy to the appropriate FNS 
Regional Office, and retain a copy for its 
fUea. Distributing agendas ahall review 
end enalyie reporte aubmltted by 
processors to insure that performance 
under f uch contracta is In accordance 
with tha provisions set forth In this 
section. 

(5) When donated meat or poultry 
producta are proceased, all of the 
processing shall be performed in a plant 
or plants under continuous Federal meat 
or poultry inspection, or continuous 
State meat or poultry inapectibn in 
States certified to hava programs at 
least equal to the Federal inspection 
program. 

(0) Distributing agendas may. at their 
discretion, require eubdistriboting 
egendes, redpient agendea, and 
commerdal or inatitutional fadlities 
which procesa or repackage donated 
foods to label the ccmtainera of ^ 
processed or repeckaged donated foo<ls 
in any manner and with whatever 
legend the distributing egency deems 
apiiropriate to comply with the 
egreement it has entered into "with the 
Department under this part Any 
labelij;ig requireiwat impoaed by a 
distributing agenc^ust ba specified in 
written contracts with procasaors which 
distributing agendas are required to 
review and approve. 

(7) If the diatributing agency which 
entera into or approves a contract for 
the*proceaslng of donated foods for use 
in a child nutrition program does not 
alao admlhlatar sutn programa, it shall 
(I) collaborala with the State egency 
which adminiatera the child nutrition 
progreme and have that afancy provida 
technical aaaistance to determine 



whether and products to be provided 
under the terma of tha processing 
contracta meet required nutritional 
standarda fcMr reimbursement under the 
regulationa governing the child nutrition 
programs (7 CFR Parts Zia 220. 226 and 

(li) fomiah that agency with 
reporta, as requested, on the number of 
approved processing contracts, tha 
donated fooda utilized, and the identity 
of the processing compeniea, and (ill) 
furnish that agency with such 
performance reports as are needed by 
that agency to assist it in evaluating use 
of end products by the redpient 
agencies. 

(o) Containen, When containera in 
which donated foods are received are 
disposed of 1^ sale, the proceeds of 
such sale shall be used aolely in 
accordance with the provisions of 
paragraph tk) of this section, and 
subdlstributing egendes and redpient 
egendes ahall be required to use 
proceeds from the sale of containere 
solely for program purpoaea* 

aO Penomwl Adequate personnel 
uding superviaory personnel shall 
be provided to review dlatribution 
programa and to effect distribution in 
accordance with the requirements of 
this part 

(q) FociZ/eiae. Fadlities for the 
hendling. storege. end distribution of 
donated fooda^ahall be euch as to \ 
properly safeguerd againat thiefU 
spoilage, end other bss. Subdlstributing 
egendes and redpient agendas shall be 
required tOWovide similer facilities. 
* (r) Aecom. Accurate and completa 
records shall be maintained with respect 
to the receipt dlspoaal and inventory of 
donatad foods, including determinations 
with respect to liability for any Improper- 
distribution or use ot or loas of. or 
damage to. euch foods and the resulta ^ 
obtained from tha pursuit of daims 
arising in lavor of the distributing 
agency. Accurate and completa records 
shall also be maintained with respect to 
the receipt and disbursement of funds 
arising from operation of the distribution 
program. Otatributing egendes shall 
require all subdlstributing and recipient 
egendes to maintain acgiirata and 
completa records concerning the receipt 
disposal and inventory of donated foods 
and any funds which may accrue from 
the operation of tha dtatribution 
program. Distributing egendes shall 
maintain accurate and completa recotda 
%vith respect to emounts end value of 
donatad foods refused by school fund 
authorities in accordance with 1 2fia4(h) 
end shall reouire that school fund 
authoritiaa alao maintain euch recorde of 
refusala. Any {Nirson who contracta with 
a distributing agency, subdlstributing 
agency or redpient egency to repackage, 
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prootit or prtpm any. dona jttd foods 
ahall bt rtqulml to km ncorda, 
aimila? to ihxm reoiaind of dlitrlbuUnf . 
tubdlitribiitliii and redptent agen^i 
under thla paragrapb, with respect to the 
receipt diapoaiu and Inventory of luch 
fooda. In addition, mch pert on ihaU be 
required to keep formulae, receipt!, 
loadout ftheeta, billi of lading, and other 
proceaiing and ihipping* recordi to ^ 
■ubstantiate the uae made of luch foodi 
and their lubtequent redelivery (in 
whatever form) to any tuch agency. All 
r^cipieif t agenciei ihall he required to 
keep acciu'ate and complete records ^ 
showing the data and method used to 
determine the number of eligibile 
persons served by that agency. All 
records required by this section shall be 
retained for a period of 3 years from the 
close of the Feideral Hscal year to which 
they pertain. 

(s) Reports. Distributing agencies shall 
submit monthly reports to the Fooo and 
Nutrition Service Regional OfHce, FN8. 
covering the receipt and distribution of 
donated foods, and such other reports 
covering distribution operations in such 
form as may be required from time to 
time by the Department. 

(t) Right of inspection and audit. 
Representatives of the Department may 
Inspect donated fooida in storage, or the 
facilities used In the handling or storage 
of such donated foods, and may Inspect 
and audit all records. Including financial 
records, and reports pertaining to the 
distribution of donated foods and may 
review or audit the procedures and 
methods used in carrying oiit the 
requiremenjs of this part at any 
reasonable time. Subdistributing 
agencies, recipient agencies, and' 
persons contracting to repackage, 
process, or prepare donated food's shall 
be required to pennit similar Inspection 
and audit by the Department 

(u| Complaints. Distributing agencies 
shall Investigate promptly complaints 
received in connection with the 
distribution or use of donated foods, 
correct any irregularities disclosed, and 
pVomptiy report each Instance of serious 
irregularity to the Department. 
Distributing agencies shall maintain on 
Hie evidence of such Investigations and 
actions. The Department reserves the 
right to make Investigations and shall 
have the final determination as to when ^ 
a complaint has been properly adjusted. 

(v| bemunags. Demurrage or other 
charges which accrue after a car or 
truck has been placed for unloading by 
the delivering carrier, or wiflch accrue 
because placement of a car or truck is 
prevented shall be l>ome by the 
distrilnitlng agency, except that 
demurrage or other.charges shall b5 ^ 
borne by the Department where such 



charges accrue because of actions by 
the Department and ivlthout the fault or 
negligence of the dist^buting agency. 

I2S0.7 DIapo aW on ol tfa magad or out-of> 



Donated foods which are found to be 
damaged or out*of*cohditlon and are 
declared unfit for human consumption 
by Federal, State, or local health 
officials, or by other inspection services 
or persons deemed competent by the 
Department shall be disposed of in 
accordance with Instructions of the 
Department. Such instructions may 
direct that unfit donated foods be (a) 
sold in a manner prescribed by the 
Department with the net proceeds 
thereof remitted to the DepaHment. (b) 
sold In a manner prescribed by the 
Department with the proceeds thereof 
retained for use In accordance with the 
provisions of i 250.0(k], (c) used in such 
a manner as will serve a useful purpose 
as determined by the Department, or (d) 
destroyed In accordance with applicable 
sanitation laws and regulations. 
Dispositions under the provisions qf 
paragraph (b) df this section shall not 
apply to section 0 donated foods. Upon 
^ finding by the Department that 
donated foods are unfit for human 
cdnsumptlon at the time of delivery to , 
the distributing agency and when the 
Department or appropriate health 
oiflcials require thai^such donated foods 
'bt destroyed, the Depariment may pay 
to the distributing agency any expenses 
In^nirred In connection with such 
donated foods as determined by the 
Department The Department may in 
any event repossess damaged or out-of* 
condition donated foods. 

9 250^ BI^Ma raolplafVl a^nclea. 

[s] Schools or school fooid authorities. 
Schools or school food authorities which 
participate In the national school lunch 
program under part 7^ of this chapter 
or the school tmakfair program under 
pyi 220 of tills chapter are eligible to 
receive donated foods under section 416, 
section 32. section 709. section 0, and 
section 14. Commodity-only schools or 
school food authorities responsible for 
the operation of school lunch programs 
of at least one or more commodHy*only 
schdols are eligible to receive donated 
foods under section 416, section 32, 
section 700 and section 14. Schools or 
school food authorities receiving 
donated foods under this part may use 
such foods for the purpose of training 
students in home economics, in^cluding 
college students If the same facilities 
and Instructors are used for training 
both high school and college students in 
home economics cotu^s. 
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(b) Chontable institutions, (1) 
Charitable Institutions which maintisln 
an established feeding operation on a 
regular basis as an Integral part of their 
normalHictivities are eligible to receive 
donated foods under sections 4(a). 41 6. 32, 
709. Charitable institutions receiving such 
donated foo4s shall not discriminate 
against any person recefving food 
because of race, color, or national origin. 

(2) Private charitable institutions^ 
other then hospitals, must be 
established for the purpose of providing 
continuing services In the eame place 
without marked change and, at the 
Department's option, approved by a 
public welfare agency as meeting a 
defmiteneed In the community by 
administering to needy persons. 

(3) Charitable institutions which 
desire to receive donated foods under 
this part may employ Jood service 
management companies to conduct their 
feeding operations, provided that the 
charitable institutions enter into written 
contracts with such companies. 
Contracts between charitable 
institutions and food service 
management companies shal} expressly 
provide that 

(i) Any donated foods received by the 
charitable Institutions and made 
available to the food service 
management companv shall Insure only 
to the benefit of the charitable . 
Institution's feeding operation and shall 
be utilized therein; and 

(11) The books and records of the food 
service management company* 
pertaining to the feeding operation of 
the charitable Institution shall be 
available for a period of tbree years 
from the close of the Federal fiscal year 
to which they pertain for inspection aAd 
audit by representatives of tne 
distributing agency, of the Departments: 
and of the General Accounting Office at 
any reasonable time and place. 

(c) Summer camps, fl) Nonprofit 
summer camps for children are eligible 
to receive donated foods under section 
410. section 32. section 700 and section 
4(a) If the distributing agency 
determines that the number of adults 
participating In camp activities as 
compared with the number of children 
under 18 years of age so participating is 
not unreasonable in li^t of the nature of 
the camp and the characteristics of the 
children in attendance. Persons 10 years 
of age and over Including program 
directors, counselors, and others who 
engage fil^creational. educational and* 
direct administrative functions are 
considered as adults participating In the 
activities of a summer camp. Employees 
whole presence on camp premises is 
solely for the purpose of performing 
duties Such as cooking, ganlenlng, 



property maintonance. or similar 
•upport huictiofiB art not coiuidtred as 
adulu partidpatinf in summer camp*s 
activities. In no event are persona such 
as nurses* tharaplsta. and attendanta 
who perform professional supervisory, 
or custodial services to be considered as 
adults participating in the activities of a 
suAuiier camp if they perform services 
essential to the participatioa of 
mentally, emotionally, or physically 
handicapped children, < 

(2) Nonproflt summer campp for 
children which desire to receive donated 
foods under this part mpy employ food 
service companies to conduct their 
feeding operations provided that such 
seil^^ices are contractbd fpr on the same 
basis as Is stated in para^aph (b) of this 
section. 

(d) 5/o/e agenciea. State agencies 
which make distribufion to needy 
persons in households are eligible to 
receive foods under section 410» section 
32, section 708 and section 4(a). 
provided they serve households certified 
in accordance with a plan of operation 
approved by FNS. as required by 

I 2a3.S(a) of thia chapter or with respect 
to households in the Trust Territory of 
the Pacific blands, as required by 
I 2S0.(Ka) of this pMrt. 

(e) DiMOMter orgaitizothnB. Disaster 
" organizations are eligible to receive 

.donated foods under section 41ft> section 
32, sectioo 700 and section 4(a) for 
distribution to disaster victims* 
Distributing agencies making 
distribution to auch organizations shall 
immediately inform the appropriate 
FNSRO tharfof. Sujih organizations shall 
be eligible for the duration of the « 
disaster, as datarmined by the 
Secretary, but they may make 
distribution of federally donated foods 
to households, in areas where the l^ood 
Stamp Prt^iram is in operation only so 
long es the Secretary finds that the 
commercial channels of food 
distribuUon have been disrupted 
because of any emergency situation 
caused by a national or other disaster. 

(f) Stoi9 comctionol in»titutiott» far 
tninon. State correctional institutions 
for minors are eligible to receive 
commodities under section 210. 

(g) Smrvic9 inMtJtuUf^M. Service 
Institutions which participate in the 
Summer Pood Service Program for 
Children under Part 225 of this chapter 
are eligible to receive commodities 
under section 41ft. section 32, section 
700. section 0. and section 14. 

(h) Nutrition progrvmM for tlw elderly. 
Nutrition programs for the elderly ere 
eligible to rcr eive donated foods under 
section 410. section 32, section TOO, and 
sect|on 14. The distributing agency shall 
ellpcate foods to nutrition prograriks for 



tl e elderly within a State In accordance 
V ith the needs prescribed by the State 
/ gency on Aging pursuant to the current 
r ^gulations and guidelines of the 
C ommissioner on Aging. If a nutrition 
p rogram for the elderiy employs a foodr 
s srvice company to conduct Its feeding 
d peraf ion. Uie provisions of paragraph 
( ))(3) of this section sholl be applicable. 

(i) Nonreaidentiol child caria 
ipMtitutiona, Nonresidential child care 
ftistitutions which pariicipote in the 
Child Care Fpod Program under Part 226 
of this chapter are eligible to receive 
dohatod foods under section 416. section 
32. section 700. section 6 and section 14. 

1 360 J Entitle recipients. 

(a) Needy persons in households. 
Needy persons in households are 
eligible to receive foods donated under 
section 416. section 32, section 700. and 
section 4(a). provided the household is 
certified in accordance with the plan of 
operation approved by FNS, as required 
by I 263.5(a) of this chapter or. with 
respect to households in the Trust 
Territory of the Pacific Islands and the 
Northern Marianap. as required by 

I 250.6(e) of this part. 

(b) Disaster victims. Disaster victims 
are eligible to receive commodities 
under section 416, section 32, section 
700. and section 4(o). 



|26ai0 

In situations of distress in which 
needs for food assistance cannot be met 
under other provisions of this part any 
distributing agency may. upon request to 
and approval by the Secretary, 
distribute donated foods to any 
institution, or to any association of 
persons engaged in charitable activities, 
for use in conducting special group* 
feeding programs on a temporary basis 
for persons in need of such food 
assistance. The distributing agency, and 
any such institution or association, shall 
conduct any distribution under this 
section tn accordance with such 
instructions as the Secretary may 
speoify. ifhd any such institution or 
association shall give to the distributing 
agency an assurance that feeding 
programs will be conducted in 
accordance with the instructions. 

I2S0.11 mea e rve^l 

|26ai2 Operating ezpeftae funds for 
nainBUiwig aBencm, 

(e) Purpose. The Department will 
make payments to distributing agencies 
to ossist.them in meeting operating 
expenses incurred In adimlnlstering food 
distribution for needy persons in 
households. ''Distributing agency(ies)'* 
for the purposes of this section shall 
refer only to the distributing agency for 



the Triist Territory of the Pacific Islands 
and the Commonwealth of the Northern 
Marianas, ind payment of 
administrative funds ipr food 
distribution to households on Indien 
reservations shall be made under the 
provisions of | 263.9 of this chapter. 

(b) Use o//u/k/s. Distributing agencies 
shall make every reasonable effort to 
insure the availability of a food 
distribution program for needy persons 
in housoliolds residing in the Trust 
Territory If the pacific Islands and the 
Commonwealth of the Northern 
Marianas and shall assign priority, in 
the use of any funds received under this 
section, to accomplish that obiective. 
Any remaining funds shall be used to 
expand and improve distribution to 
households. Such funds may be used for 
any costs which are not disallowed 
under Federal Management Circulor 74- 
4 (a copy of which may be obtained 
from FNS) and which are Incurred in 
distributing donated foods to 
households, including determining 
eligibility of recipients, except for the 
purcH^se post of land ond buildings. In 
no event shall sucfi funds be used to pay 
any portion of any expenses if 
reimbursement or payment therefor is 
claimed or made available from any 
other Federal source. 

(c) Apportionment of funds. The 
Departtnent shall apportion the funds 
avoilable for the purpose of this section 
for any fiscal year among distributing 
agencies whidi are responsible for food * 
distribution programs to households. 
The amount of funds apportioned to 
each distributing agency shall be such 
amount as FNS determines Is necessary 
to effectuate the purposes of this 
section. The apportionment of funds 
under Uiis paragraph shall not be 
regarded af conveying to any 
distributing agency a vested right to any 
fixed amount of funds. 

(d) Notification of avoihbiUty, As 
soon as practicable after funos for the 
purpose of this section are mode 
available, written notification of the 
amount of funds apportioned and the 
period for which they are available shall 
be giyen to the distributing agency for 
which such funds are available. 

(e) Payments of funds. Upon receiving 
notification of the amount of funds 
available to it, each distributing agency 
shall advise FNS of the amount 
estiniated to be required for the fiscal 
year. FNS shell. If it concurs, issue a 
Letter of Ci^t to the appropriate 
Federal Reserve Bank in fkvor of the 
distributing egency. The distributing 
agency shall obtain funds needed 
throui^ presantation by designated 
officials of a Payment Voucher on Letter 
of Credit to e local commercial bank for 
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Irantmittion to tho appropriate Federal 
Reserve Bank tn accordance with 
procedures prescribed by FNS and 
approved by the U.S. Treasury 
Department The dlstributinf agency 
shall draw only such funds as are 
needed to pay claims certified for 
payment and shall use such funds 
without delay to pay the claims. 
« (f) AgnemenU, Each distributing 
agency which desires to receive funds 
under this section shall execute and 

% submit to FNSRO a letter of acceptance 
agreeing to: (1) expend any funds 
received solely for the purpose of this 
section: (2Vfujfiiish reports under this 
part: and (3)^a|Dend the existing 
agreement bilt^een the distributing 
agency and the Department to 
incorporatei contractual provisions . 
required in Government contracts. 

^lincluding the Equal Opportunity clause 
(section 202 of Executive Order No. 
11246 of September 24. lOOStand 
provisions required by the Contract 
Work Hours Standards Act (40 U.S.C. 
327^30) and the Service Contract Act of 
1965 (41 U.S.C. 351-357). 
> (g) Record$» reports, audiu. 
Distributing agencies shall (1) maintain, 
and retahi Tor 3 years from the close of 
the FederM^scal year to which they 
pertoin. comjrti^e and accurate records 
of all amounts m^ived and disbursed 
under this sectioiM^) k^ep such 
accounts and rfcoroK^s may be 
necessqry to enable FNS^o determine 
whether thc|0Slias been cohiftiance with 
this s^ctionrand (3) permit 



representatives of the Department and 
of the General Accounting Office of the 
United States to inspect, audit, and copy 
such records and accounts at ony 
reasonoble time. Distributing agencies 
sholl submit monthly reports to FNS on 
Form'FNS-60 concerning the obligations, 
expenditure and status of funds received 
under this section. In addition, 
distributing agencies receiving funds 
under this section shall submit any other 
reports in such form as may be required 
from time to tirAo by the Department. 

1250.13 MteceNaneouaprovtolOfia. 

(a) Sanctions. Any distributing agency 
which has failed to comply with the 
provisions of this part or any 
instructions or procedures issued in 
connection herewith, or any agreements 
entered into pursuant hereto, may. at the 
discretion of the Department, be 
disqualified from further participation in 
any distribution program. Reinstatement 
moy be made at the option of the 
Department. Disqualification shall not 
prevent the Department from taking 
other action through other available 
means when considered necessary. 
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including prosecution under applicable 
Federal statutes. 

(b) Embezzlement misuse* theft* or 
obtoinment by fraud of commodities 
and commodity-related funds* assets* or 
property in child nut^itian programs. 
Notwithstanding 1 250.4tf) of this part 
concerning transfer of title to 
commodities, whoever embezzles, 
wUlfuUy misapplies, steals, or obtains 
by fraud, commodities donated for use 
in any program authorized under the 
National School Lunch Act. as amended, 
or the Child NutriUon Act of 1066. as 
amended, or any funds, assets, or 
property deriving from such donations 
or whoever receives, conceals, or retains 
such commodities, funds, assets, or \ 
property for his own use or gain, 
knowing such commodities, funds, 
assets, or property have been 
embnaded, willftilly misapplied, stolen, 
or obtained by fraud, shall bo subiect to 
Federal criminal prosecution under 
section 12(g) of the National School 
Lunch Act, as amended For the i^^ose 
of this paragraph '*funds. assets, or 
property" include, but are not limited to. 
funds nccruiog from the sources 
identified in 1 250.6(k) of this part, 
commodities which hove been 
processed into different end products as 
provided for by 1 250.0(n) of this part, 
and the containers in which 
commodities have been received from 
the Department. Distributing agencioi 
shall immediately notify FNSRO of any 
suspected violation of section 12(g) of 
the National School Lunch Act to allow 

HRe^Department. in conjunction with the 
U.S. Department of Justice, to determine 
whether Federal criminal prosecution 
under section 12(g) is warranted 
IVosecution of violations under section 
12(g) by the Federal Government shall 
not relieve any distributing agency of its 
obligations to obtain recovery for 
improperly distributed or lost 
commodities, as required by 1 250.0(m) 
of this part. 

(c) Distributing agency requirements. 
Distributing agencies may impose 
additional requirements for participation 
that are not inconsistent with the 
provisions of this part, except that this 
provision shall not apply to participation 
by households on all or part of an Indian 
reservation under Part 263 of this 
chapter. 

(d) Nondiscrimination. Distributing 
agencies and recipient agencies are 
subject to the Department's regulations 
effectuating TiUe VI of the Civil Rights 
Act of 1064 (Part 15 of this title) to the 
end that no persons in the United States 
shall on the grounds of race, color, or 
national origin, be excluded from 
participation in, be denied the bei^efits 
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of. or be otherwit>e subjected to 
discrimination under any program 
receiving Federal financial assistance 
from the Departnient. 

(e) Persons sharing common food 
facilities. It shall not be deemed a 
failure to comply with the provisions of 
this part if recipient agencies serve 
meals containing donated foods to 
persons other than those who are 
eligible under this part, when such ^ 
persons share common preparation. I 
serving or dining facilities with eligible 
persons (needy persons, disaster 
victims, chii^ljfri) and one of the 
following is tiro: 

(1) Such other persons are common 
beneficiaries with the eligible persons of 
the program of the recipient agency, or 
(2) such other persons are few iji number 
compared to the eligible persons and 
receive their meals as an incident of 
their service to the eligible persons. 
Such other persons include, but are not 
limited to. teachers, disaster relief 
workers, and staff members. 

Nothing in this paragraph shall be 
construed as authorizing allocation or 
issuance of donated foods to recipient 
agencies in greater quantity than that 
authored for the assistance of persons 
eligible under this part, or as relieving 
the recipient agency of the responsibility 
for purchasing a volume of food which is 
at least adequate to feed all persons 
who are not eligible under this part. 

(f) Processing contracts. Process^j^ 
contracts entered into in accordance 
with i'250.6(n) of this part are pubhc 
records and FNS will provide copies of 
such contracts to any person upon 
request. FNS also may use copies of 
such contracts in developing 
informational releases pertaining to the 
processing of donated foods by 
commercial or institutional facilities. 
FNS Regional Offices shall retain copies 
of processing contracts submitted by 
distributing agencies for a period of 
three years from the close of the Federal 
fiscal year to which they pertain and 
may review such contracts for the 
purpose of advising and counseling 

^ distributing agencies with respect to the 
proviiions of such contracts. However, 
FNS assumes no liability with regard to 
the provisions of processing, con tracts or 
performance related thereto since FNS 
isSiot a party to such contracts and the 
contracts ore not subject to FNS* 
approval. 

(jg) Cash in lieu oftammoditles for 
nutrition programs for the elderly. 

(1) Any State Agency on Aging may. 
for the purposes of the programs 
authorized by litles ID and VI of the 
Older Americans Act of 1066, as 
amended elect to receive cash 
payments in lieu of all or any portion of 
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tli« dftfuittd foodt dul wwld othtiwltt 
bt ndlvtd iHidtr 1 2Sa4(b)(4) of tliis 
ptft duriof Iht Federal fitctl jrt tf . 

(2) Wtimi tuch an riictioo it made, it 
* aliall bt bi»iim| on Ibt Statt for that 

fiscal yvtfTacid tht Stcnrtary thaU makt 
cub payptnta to fiicb SUtt tqulvalent 
In valnt to Ibt domttd fooda II 
olharwtat would kbva ractivtd 
Advanct cai^ ptymenta to auch Statt 
•btU bt Btdt to tach Ftdml flical 
quaitebyamnairfLatttrt of Credit 
ieaiitd by FMS^ibroufh the appropriate 
US. Trtaaury Rtfkmal Disburaini 
ORIct or. wkurt appUctblt. by nieana of 

Tmiaufy checks In favor of the 
State Aftocy on Afini. based on the 
beat data evellable to FNS el the time es 
to the nundier of meals to be served 
wHbin Ibe Stale durlnf that fiscal 
quarter In nutrition ptogrims for the 
elderly. 

(3) Tbe State Afency on Aflnf 
desUinf to receive fdnds under this 
peregraph shall enter Into e written 
efrecment with FNS to: (I) Promptly end 
eqoltal^ly disburse eny cash it receives 



in Ueu <rf doneted foods to nutrition 
profraoia for the elderly efter 
condderation of the needs of auch 
profrems end the eveilebility of other 
reeources, includini eny doneted foods 
evaUabte under 1 2Sa4(b)(4) of this pert; 
(il) estabtlsh each procedures es may be 
necessery to ensure thet such 
dlsbfirsements «e used by nutrition 
progrems for the eld^y solely for the 
purpose of ptirchesln^ U.S. e^culturel 
coxmnocUtiM end other fdods for their 
feedinf operations; (III) mainUin and 
re tain lor 9 years from the close of the 
Federal fiscal year to which they pertain 
complete and accurate records. of (A) ell 
amounts rwseived and dislnirtad under 
this paragraph end (6) the manner in 
whii^ consideration was given to the 
needa end resources as required by 
peregreph lfKS)(i) of this section; end 
(iv) permit representatives of the 
Deiiartment and of the Cenerel 
Accounting Ofllce of the United 8f etes 
to inspect eudit, end copy such records 
at any reasonable time, 
(h) CosA in lieu of commoditieg for 
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Mid nutrition programi. VVhere a State 
hes phesed out its commodity 
distribution fedlities prior to |uly 1. 
1974, such Stele mey. in accordance 
%vith Part 240 of this chapter, elect to 
receive cash payments in lieu of 
doneted foods for use in programs 
conducted under the National School 
Lunch Act, as amended end the Child 
Nutrition Act of 19M, es amended 

(1) Program monitoring. (1) 
Distributing egencies shall monitor and 
review their operetlons under this pert 
to ensure co^iplience with the 
provisions of this part and with any 
eppliceble instructions of FNS< 

(2) State Agencies on Aging which 
receive caah payments in Tieu of 
doneted foods in eccordence with the 
provisi(ma of paragraph (f) of this 
section shall monitor use of such cash 
after disbursement to nutrition programs 
for the elderiy to ensure thet the 
emounts so received ere expended 
solely for the purchese of U.S. 
agricultural commodities and other 
foods for such programs. 
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EXCERPTS FROM: 

Etepirtment of Agriculture 

Food ind Nutrition Service (USDA) 

00140 CARE FOOD PROGRAM 

For t|ie mott recent changes or copies 
of thUi regulttimu, plem conttct: 



Chief, Commodities Section 
Offlce of Surplus Property 
721 Capitol Mall 
Sacramento, CA 9581 4 
(916)4454943 



|21tJ Oonattofiof eammodltits. 

(■) USDA foods available under 
itctlon 0 of this Act. section 410 of the 
Agricultural Act of 1949 [7 1431) 
or purdbased under section 32 of the Act 
of August 24. 1935 [7 U.S.C 1431). 
tection 7€9 of tfie Food and Agriculture 
Act of 1965 (7 US.a 144ea-l), or other 
authority, and donated by the 
Department shall be made available to 
mch State* 

(b) The value of such commodities (or 
cash^lni'lieu of commodities) donated to 
each State for each school year shall be. 
at a minimum, the amount obtained by 
multiplying the number of lunches and 
suppers si^rved in partiji^ipating 
Institutions, other than sponsoring 
ofganizations f(^ day care homes which 
ate not receiving commodities* in that 
State during that school year by the rate 
for commodities or cash-in^lieu thereof 
established for that school year under 
theprovisions of section e(e) of this Act 

SubpaftC^Statt Agency Provtstona 

|S2M ttataptenofeMMcarafooil 
pfogram operfUom. 

(a) SvbmiUioa. Not later than May 15 
of etdi year, each State agency shall 
submit to FNS. for approval a State Plan 
of Child Care Food Program Operations. 
Ihe State agency shall give the 
Covemoff. or his delegated agency, the * 
c^iportunlty to comment on the 
wlatlonship of the Nan to other 

operating witiitn the State and 
the cfTect on areawide or local 
furitdictiona. A period of 45 days from 
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the date of receipt of the State Plan by 
tfie Goverribr, or his delegated agency, 
shell be afforded to malce such 
comments* The signature of the chief 
State agency officer on the Plan shall be 
a prerequisite to its approval by FNS* 
Approval of the State Plan of Child Care 
Food Ptogram Operations by FNS shall 
be a prerequisite to the payment of 
Program funds to the State agency under 
this part and to the donation by the 
Dk^partment of any commodities under 
Part 250 of this title for use in 
institutions under this part 

(b) Required Conjponents. A Slate 
Plan of Child Care Food Program 
Operations shall include as a minimum, 
the following information: 

(1) The number of child care centers, 
outside-sdhool-hours care centers, and 
day care homes in the State that are 
licensed, ap^ved, or registered, or that 
receive funds under Title XX. 

(2) The number of participating 
sponsoring organizations and the 
number of child care centers, outside- 
^school«hours care centers, and day care 
homes participating under their 
Jurisdiction, together with the average 
daily attendance for each type of 
facility. 

(3) The number of participating 
independent child care centers, and 
independent outside-schooUhours care 
centers, together with the average daily 
attendance for each category. 

(4) The number of participating child 
care centers, outside-schooUhours care 
centers, and day care homes granted 
alternate child care standards approval 
1^ the State agency under the provisions 
^l226.7(d)l2H4)* 

(SJ The detailed outreach plan of the 
State agency, including as a minimum: 

(i) Actions the State agency proposes 
to take to extend the Program to all 
eligible child care centers, outside • 
school*hours care centers, and day care 
homes (placing priority on reaching 
centers and homes in needy areas first); 

(ll) The number of sponsoring 
^ ! Ofganizations. child care centers, 
oulside-school*hours care center*, and 
day care homes targeted for outrench; 
and 
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(lii) Assistance the State agency 
proposes to give day care homes in 
obtaining sponsoring organizations. 

(0) The State agency's plan for the 
conduct of audits, including: 

(1) The method which will be 
employed to ensure that audits of the 
State agency and institutions take place 
not lets frequently than once every two 
years; 

(Ii) If the audits will be conducted by 
State personnel, a description of the ^ 
organization of the State agency in 
sufficient detail to demonstrate the 
Independence of the audit function; and 

(Ui) The method which will be 
employed to ensure timely and 
appropriate resolution of audit findings 
end recommendations. 

(7) The State agency's plan for 
bnpleipen ting the^ alternate child care 
standards approval firovisions of 

1 22e.7rdH2H4) 

(8) The detailed action plan th^ State 
agency proposes to undertake to provide 
sufficient trailing and technical 
essistance toaacilitate expansion and 
effective operations of the Program. 

(9) Hie State agency's system for 
monitoring compliance with the 
provisions of this part at all levels of 
Program operations* implementing 
appropriate remedial actions, ensuring 
that such actions have effectively 
corrected Program deficiencies, and 
measuring progress toward achieving 
Program goals' 

(10) The State agency*s oiteria for 
determining which institutions are 
eligible for especially needy equipment 
estflstance and a plan for disseminating 
the criteria to all institutions in the 
Sta» 

(11) The State agency*s procedures 
telative to the discretionary portions of 
food service equipment provisions undeir 
1 220.25* Including; 

(I) Procedures the State agency will 
use to elicit and process epplicitions fm 
essistance; 

}ll) Application deadline date; 
111) Whether the State agency will 
exercise the option to disburse funds 
cUrectly ta suppliers of food service 
equipment under the conditions set forth 



in I 220.25(g): and 

(Iv) Whether the State agency will 
establish a reserve fund as provided for 
in 1 220.25(h) and, if so, the percentage 
of 4he State agency*s food service 
equipment assistance apportionment 
which >vill be placed in reserve. 

(12) The title of the review official 
who will make determinations on 
Institution appeals of State agency 
actions in accordance with the 
provisions of § 220.7(j), together with a 
description of organizational structure 
sufficiently detailed to demonstrate thje 
review official's independence from all 
State agency personnel authorized to 
make decisions that are subject to 
appeal. 

(13) The State jsgency's budget and 
expenditures data fof the Program for 
Federal-State administrative expeiise 
funds assistance. 

(14) The State agency's procedures 
relative to the discretionary portions of 
start-up and advance payment 
provisions under fi 22e.l3(b)-(e), 
226ll(a)(b), and 22dS{hU including: 

(i) The State agency's procedure for 
ensuring tfiat no sponsoring organization 
Is approved to receive stari-upjiayments 
more than once (S 220.13(b)); 

(ii) The State agency's procedures for 
determining the amount of start-up 
funds expended by the sponsoring 
organization in accordance with the 
terms of the start-up agreement, and for 
recovering start-up payments as 
appropriate (| 220.13(e)); 

(lii) The State agency's procedures for 
compiling advance payments issued 
with earned reimbursement, in 
accordance with i 220 J(h), and the 
frequency with which such comparisons 
will be made for all i^titutions; 

(iv) Whether, at the end of the Hical 
year, the State agency will demand 
repayment of unearned advances, or 
deduct such unearned advances from 
pajKments made during the following 
fiscaVy^ar (f 220.11(b)); and 

(v) The State agency's procedure for 
ensiuing that no institution is issued a 
fourth advance payment until the Staje 
agency has received and validated tlTe 
lnstltution*e claim for the Ihird month • 
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prior to the month for. which the 
Advance fs to be paid (§ mil(b1) 
|22t.7 Stat*ag«nqf*dfntnistratlvt 
iMpontlblillc*. 

(a) Sfofe agency personnel. Each State . 
agenicy fhall provide sufficient 
consultative, technical and managerial 
personnel to administer the Program, 
provide sufficient training and technical 
assistance to institutions and monitor 
performance to facilitate expansion and 
effective operation of the Program. 

(b) Application approval. Macii State 
agency shall establish an application 
procedure to determine the eligibility 
under this part of applicant institutions, 
and fapilities for which applicaUons are 
aubmitted by sponsoring oiganizations. 
State agencies, by written consent of the * 
State agency and the instituttons. shaU 
renew agreements with Institutions not 
less frequently than annually. A State 
agency may not execute an)Bgreement to 
ba affective during two fiscal years.>it 
nay neverthelels establish an ongoing 
lenewal process for the purpose of 
reviewing and approving applicatibns 
from participating institutions 
throughout the fiscal year. A» a 
minimum, such application approval 
process shall include: (1) renewal of the 
l^t^am agreement: (2) except for 
sponsoring organiiations of day care 
homes, submission of current family size 
and income information on enrolled 
children: (3) for sponsoring 
organizations of day care homes, 
submission of the current total number 
of children enrolled; (4) issuance of a 
nondisckmination policy statement and 
media release. (5) for^ponsorlng 
piganizations. submission of a 
management plan: (6) submission of an 
administrative budget: (7) submission of 
documentation thaf all child care 
centers, outside«school*hours care 
centers, and day cnre homes for which 
application is made are in compliance 
with Program licensing/approval 
provisions: (8) statement of institutional 
preference to receive commodities or 
cash in lieu of commodities: (9) except 
for sponsoring organizations of day care 
homes. Institulionnl cHpiM ^ r«c«lve 



rehnbursement on the basis of either the 
tiering method or the alternative method 
offered by the State agency: (10) 
institutional choice to receive all. part, 
or none of advance payment. Any 
institution applying for participation in 
the Program shall be notified of 
approval or disafiproval by the State 
agency in writing within 30 calenda|^ 
days of filing a complete and correct 
application. If an institution submi s an 
incomplete application, the State |gency 
shall notify the institution within 15 
calendar days of receipt of the 
application and shall provide technical 
assistance, if nfewssary. to the 
institution for the purpose of completing 
its applicaiion. Any disapproved 
applicant shall be notified of its right to 
appeal under paragraph U) of this 
section. 

(c) Denial of applications and 
termination of institutions. The Slate 
agency shall not enter into an agreement 
with any applicant instUution , 
iddntifiable through its corporate 
organization, officers, employees, or 
otherwise, as an institution which 
participated in any Federal child 
nutrition program at any time during the 
previous three fiscal yeara. including Ibn 
fiscal year of its application to the 
Program, and whrch was seriously 
deficient hi its operation of any such 
program. The jfate agency shall 
terminate the Program agreement with 
any bistitution which it determines to be 
seriously deficient. Following such 
termination, the institution shall not be 
eligible to participate Ui the Program 
{'during the remainder of the fiscal year 
of Its termination and the subsequent 
two fiscal years, unless the State 
agency, with FNS concurrence, 
determines that the institution has taken 
appropriate corrective actions to 
prevent recurrence of the deficiencies 
lhat led to a termination from the 
Program. However, the State agency 
shall afford an Institution every 
reasonable opportunity to correct 
problems before terminating the 
institution for being seriously deficient. 
Serious deficiencies, whfch are grounds 
far disapproval of applications and for 



Itfiiitiia(l0n indadt. but tra not limited 
to» any of the failowing: 

n) N0ncompliaiice with the applicable 
bid procedu^i and contract 
ftquimnenti of federal child nutrition 
pr^am regulationi: 

(2) The lubflilstion of false 
Information to the State agency; 

(3) Failure to return to the State 
agency any advance paymenti which 
exceeded the amount earned for serving 
eUglble meali, or failure to return 
dliallowed itart-up paymenti; 

(4) Failure to maintain adequate 
recorai; 

(5) Failure to adjust meal orders to 
conform to variations in the number of 
participating children: 

(6) Itie claiming of Program payments 
for meals not served to pfrticipating 
children; 

a Service of a significant number of 
s which did not include required 
quantities of all meal components; 

(8) Continued use of food service 
management companies that are in 
violation of health codes; 

(9) Failure of a sponsoring 
(manlMtlon to disburse paymenia to its u 
facilities in accordance witn ita 
management plan; 

(10) A history of adminlstrativt or 
financial mlsmanagamtnt in any Faderal 
child nutrition program. 

(d) UcittMins/Appiwat* This aecticm 
pff scribes State agency responsibilities 
to ansura that child care ctnterk» 
outside-school-boura care cmtmt and 
day cart homes meet the Rcensing/ 
approval criteria set forth in this part 
Sponsorinf organlxttlonf shall iubmit to 
the State agenqf docomentatlon that 
fbdlltka under their iurisdictkm are in 
compUMiGa with bcensiDf/approval 

apfrcmenta. bidtpmdent eenlcn diall 
mit auch doctimantatkNi to ^ State 
agenqr on their om 

(11 Cfntra/. Each State agaacy ahaO 
•stablish i^iocadufea to auuidly rairitew 
ndbmatlmi aiibaUtaci by insUtiittaia to 
ansitft ibat all partidpatiog child can 
cafiterit day can boms, and ^ tslde* , 
ediOQl^boura can eentm aithen 
0) art fictosed or appravad 1^ 
fwiral State* or local auihorilies; ot 
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(li) are complying with applicable 
(mcedures to renew licensing or 
approval in situations where the State 
agency has no information that licensing 
or approval will be denied: or 

(iii) receive Title XX funds for 
providing child care* if licensing or 
^ approval is not available; or 
^ |iv) demonstrate compliance with 
applicable State or local child care 
standards to the State agency, if 
licensing Is not available and Title XX 
funds are not received: or ^ 

(v) demonstrate compliance with 
CCFP child care standards to the State 
agency, if licensing or approval is not 
available and Title XX hinds are not 
received. 

(2) CCFP chi/d cam standarth. 
(I) When licensing or approval is not 
available, independent child care 
centers, andaponsoringoiganizations 
on behelf of their child care centers or 
day care homes, may elect to 
. demonstrate compliance, annually, with ' 
die following CCt'K child care standards 
or other standards specifled in 
fiaragraph rd)(3) of this section? 

{Af Staff/Child Ratios, (i) Day care 
homes provide care for no more than 12 * 
children at any one time. One home 
caregiver is responsible for no more 
than 0 children ages 9 and atmve. or no 
more than 6 children ages 0 and above. • 
No more than 2 children under the age 
of 3 are in the care of 1 caregiver. The 
home provider*s own children who are 
In care and under the age of 14 are 
counted in the maximum ratlM of 
care^vers to children* 

12) Child care centers and outaide- 
acnool-hours care centera do not fall 
below the following ataff/diild ratios: 

(0 For children under ft weeks of . 
1:1 

|£0 Por chllditn agea 0 weeka up to 3 
years— 1:4 

WO For children |Ma 8 yeait up to 6 
ytara— M ^ ^ r 

(/ilFofcfalldrenageaeytarauptolO 
yaar»-i.i5 

M For children ages 10 and above— 
1:20 



* i J is L . 



[U] Nondiscrimination. Day care 
•ervices are available without 
discrimtnation on the basis of race, 
colon or national origiii* 

(C) Safety and Sanitation^ [J] A 
current health/sanitation permH or 
satisfactory report of an inspection 
conducted by local authorities Within 
the past 12 months shall be submitted. 

(31 A current fire/building safety 
permit or satisfactory report of an 
^ inspection 90tiducted by local . 

authorities iivithin the past 12 months 
shall be submitted. 

[3] Firerdrills are held in accordance 
with local fire/building safety 
requirenteitts. 

(D) Suitability of Facilities. [1] 
Ventilation, temperature, and lighting 

• are adequate for children's safety and 
comfort. 

[Sm Floors and walls are cleaned and 
maintained in a condition safe for . 

children. 

[3] Space and equipment, including 
rest arrangements for preschool age 
children, are adequate for the number 
V and age range of participating children. 

(E) Social Services. Independent 
centers, and sponsoring organizations in 
coordination with their facilities, have 
procedures for referring families of 
children in care to appropriate local 
health and social service agencies. 

(F) Health Services. [1] Each child is 
observed daily for indications of 
difficulties in social adjjastment« illnesSt 
neglect, and abuse, and appropriate 
action is initiated* 

(2) A procedure is established to 
ensure prompt notification of the parent 
or guardian in the event of a child's 
illness or injury, and to ensure prompt 
medical treatmentin case of emergency. 

[3] Health records, including records 
of medical examinations and 
immunizations, are maintained fqr each 
enrolled child. (Not applicable to day 
I ' care homes.) 

[4) At least one full-time staff member 
is currenify qts^lified in first aid« 
including artificial respiration 
techniques. (Not applicable to day care 
homes.) 



(5) First aid supplies are available. 

{6) Staff members undergo hiitia) and 
periodic health assessnfients. 

(G) Staff Training. The institution 
provides for orientation and ongoing 
training in chitdlMre for all caregivers. 

\Hy Parental involvement Parents are 
afforded the opportunity to observe their 
children in day tare. 

(I) Self-Evaluation. The institution has 
established a procedure for periodic 
self-evaluation on the basis of CCFP ' 
child care standards. 

(ii) When licensing or approval is not 
available, independent outside-school- 
hours care Venters, and sponsoring 
organizations on behalf of their outside^ 
school-hours care centers, 'may elect td 
demonstrate compliance with child care 
standards developed by the State 
agency which shall include, as a 
minimum, information on: (A) fire/ 
safety, (B) sanitation. (C) organized 
' activities, (D) kitchen and restroom 
facilities, (E) appropriateness df games 
and materials, (F] a^vailability of 
emergency ^edical care, and (G) dhild- 
staff ratios as indicated in 
S 226.7(d)(2)(i)(A). For items (A) and (B). 
above, appropriate State or local 
pemits are required. 

(3) Altcnate approval procedures. 
Each Stale agency shall establish 
procedures to review information 
submitted by institutions for centers or 
homes f-.i which licensing or approval is 
not available in order to establish ^ 
eligibility for the Program. Licensing or 
approval is not available when (i) no 
Federal, State, or local licensing/ 
approval standards have been 
established for child care centers, 
outside-school-hours care centers, or 
day careliomes; or (ii) no mechanism 
exists to determine compliance with 
licensing/approval standards; or (tii) 
licensing authorities do not mj^ke a 
determination on an application for 
Ucensing/appro^ral within a reasonable 
period of time (as specified in 
I 226.7(d)(4)). In these situations, 
independent centers, aod sponsoring 
organizations on behalf of their 
facilities, may choose to demonstrate 
compliance with either CCFP child care 
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•tandirdi. tppUcable State child core 
ttandards. or applicabie local child care 
ttandards. State agenciea shall provide 
information about applicable State child 
care standards and CCFP child care 
atandarjds to institutions, but may. 
lequire'institutions electing to 
demonstrate compliance with applicable 
local child care standards to identify 
and submit these standards. The State 
agency may permit independent centers, 
and sponsoring organizations on behalf 
of their facilities, to submit self* 
certification forms, and may grant 
approval without first conducting a 
compliance review at the center or 
Cacility. But the State agency shall 
require submission ofheaitlr/santtatioir^ 
and fire/safety permits or certificates 
for all independent centers and facilities 
seeking alternate child cafe ttan^ards * 
approval. 

{4) Backlogs. Independent centers and 
sponsoring organizations on behalf of* 
Iheir facilities, may submit to the State 
agency a Program application for a child 
care center, outside-school-hours care 
center, or day care home which h^ 
applied for licensing and has not yet 
secured a determination from the \ 
licensing authority* Within IS calendair 
days of receipt, the State agency shallX 
notify the institution that the Program \ 
application is incomplete and provide \ 
the institution with information on V 
demonstrating compliance of the center \ 
or home with CCFP child care standards ^ 
and applicable state child care ^ 
standards* However, the State agency 
shall not make any determination of 
eligibility under this section until 90 
calendar days have elapsed from the 
4iate the State agency received both a 
Program application and documentation 
indicating that an application for 
hcensure was submitted to the licensing 
'authority. When a child care center. 
outside*school«hours care center, or day 
care home is approved under this 
sectiont the institution which submitted 
its Pnigram application shall be 
Informed of the responsibility to notify 
the State agency if the licensing 
application of the center or home is 



approved or denied by the licensing 
authority. The State agency shall 
terminate the Program participation of 
any independent center or facilHy so 
denied licensure or ag/i^rovah effective 
the date of the cjcn^. The State agency 
shall terminate tnnhi|un;p;u«--^ 
participation of an inoependent center, 
or facility, if, one year from the date of 
Program approval, the State or local 
licensing authority indicajtes that the 
independent center or the jVcility has 
failed to take action o^i^Bmpleting the 
requiremenls'for licensmg. FNS shall 
exempt State agencias from 
implementation of tjne provisions of this 
paragraph and of §Y26.7(d)(3)(iii) with 
respect to any type of child care entity 
(child care center, outside-schooI*hours 
care center, day pare home) when Slate 
law mandates that entities of that type 
secure State licensure as a prerequisite 
to operation* State agencies seeking this 
exemption relative to a given type or 
types 1^ child care entities shall submit 
for FNS review and approval 
documentation from the chief Stateiegal 
officer that the condition for exemption 
exists within the State regarding the - 
specified type or types. 

\e) Annual requirements. State 
agencies shall require institutions to 
comply with applicable provisions of 
this part. Each State agency shall 
annually: 

(1) Enter into and execute a written 
Pro-am agreement with each 
institution, or renew such agreement 
with the written concurrence of the 
institution. The program agreement shall 
provide that the institution shall accept 
final financial and administrative 
responsibility for management of an 
effective food service, comply with all 
requirements under this part, and 
comply with all requirements under the 
Civil Righti Act of 1964 and the 
nondiscrimination regulations of the 
Department, as now or later amended (7 
CFR Part 15). to the end that no person 
shall, on the ground of race, color, or 
national origini, be excluded from 
participation in. be denied the benefits 
of* or be subjected to discrimination 
under the Program, 
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(2) Rtquf rt etch tpontoring 
0ig«iUzaUon to iubmit • management 
plan with Its application for review and 
approval Such a plan shall include 
detailed informatidn on the 
organiMtional administrative structure, 
the staff assigned to Program 
management and monitoring, 
administrative budget, and procedures 
which will be used by the sponsoring 
OTganiaation to administer the Program 
in snd disburse payments to the child 
care facilities under its {urisdiction. 

(3) Require each institution to submit 
an adminisfrative budget. Each 
sponsoring organization shall be 
lequired to incorporate this budget into 
Its management plan. 

(4) Determine that all meal 
inf curementi with fodd service 
jnanagemanl comparilet are in 
conformance with the bid and 
contractual requirements of |*226.23. 

(5) foquire as to the preference of 
{nstitutions for commodities or cash-in* 
lieu of commodities. 

J [5) Provide institutions with 
brmation on foods available in 
plentiful supply, based on information 
provided by the Department. 

(7) Inform4nstitutions with separate 
meaJ chsves of their responsibility to 
ensure tnP^free and re(iuced*price 
meals are served to children unable to 
pay the full price and provide to all 
Institutions a copy of the State's income 
standards to assist them in meeting their 
responsibility. 

(t) Program expansion. Each State 
agency shall take affirmative action to 
expand the availability of benefits under 
tills Program. As a minimum, the State 
shall annually notify each 
nonparOcipating child care center, 
cutside-school^houra care center, and 
day care home within the State that is 
llcenied. approved, registered, or 
receivfng funds under Title XX of the 
availability of the Pnogram. the 
requirements for Program participation, 
the availability of food service 
•qutpment funds under the Program, and 
tiie application procedurea to be 
followed in the Program. The State 
agency shall make the list of child cart 



centers. outside«school-hours care 
centers, and day care homes notified 
aadi year available to the public upon 
request. 

(g) Commodity distribution. The State 
shall annually inquire as to the 
preference of each institution for 
commoditie9^or cash-in-lieu of 
commodities, Each institution electing 
cash-in-Iieu of commodities shall receive 

4 such payments. Each institution which 
elects to receive Commodities shall have 
conunoditics provided to it unless the 
State agency^ after consultation with the 
State commodity distribution agency; 
demonstrates to fNS that distribution of 
commodities to thjb number ors^ch 
institutions would be impracticable. The 
State agency may then, with the 
1^ concurrence of FNS, provide cash-in-lieu 
of commodities for all institutions. A 
State agency request for cash*in-lieu of 
all comodities shall be submitted to FNS 
not later than May 1 of the school year 
preceding the jchool year for which the 

wfequest is made. The State agency shall, 
by June 1 of each year, submit a list of 
Institutions which have elected to 
receive commodities to the State 
commodity disfa'ibution agency, unless 
FNS has approved a request for cash-in- 
lieu of commodities for all institutions. 
The list shall be accompanied by, 
information on the average daily 
number of lunches and sjuppera to be 
served to children by each such 
institution. The State agency may, with 
the concurrence of the State distribution 
agency, permit institutions to change 
their choice between commodities and 
cash-in-lieu of conunoditiea during the 
same fiscal year. 

Oi) Standard contract. Each State 
agency shall develop a standard 
contract in accordance with § 226.22 and 
provide for its use between institutions 
and food service management 
companies. The contract shall expressly 
and without exception stipulate: 

(1) The institution shall provide the 
food service management company with 

- a list of the State agency approved child 
care centers, day care homes, and 
outsid^school-hours care centers to be 
funi'shed meals by the food service 
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monagemf nt company* and the number 
of meals, by type» to be delivered to 
each location; 

(2) The food service management 
company shall maintain such records 
(supported byiinvoicet. re^ieipts or other 
evidence) as the institution will need ta 
meet Its responsibilities under this part» 
and shall promptly submit invoices and 
delivery reports to the institutionTio less 
frequently than monthly; 

(3) The food service management 
coimpany shall have Federal, State or 
\otkl health certification for the plant ii) 
which it proposes to prepare meals for 
use Hi the Program, and it shall insure 
that health and sanitation requirements 
are met at all tinn/es. In addition, the 
State agency may require the food 
service management company to 
provide for meala which it prepares to 
be periodically inspected the local 
health department or an independent 
agency to determine bacteria levels in 
die meals being prepared, These 
bacteria levels s^U conform to the 
standards which^re applied by the local 
health authority with respect toihe level 

, of bacteria which may be present in 
meals prepared or served by othef 
establishments in the locality. Results of 
these inspections shall be submitted to 
the institution and to the State agency; 

(4) The meals served under the 
contract shall conform to the cycle 
menus upon which the bid was based, 
and to Inenu changes agreed upon by 
the institution and food service 
management cotnpany;- 

(5) 'The books arid records of the food 
service management company 
pertainixig to the institution's food 
service operation shall be available for 
inspection and audit by r^ppresentatives 
of the State agency, of the Department, 
and ol the U.S. General Accdimting^ 
Office at any reaiooable timeand place, 
for a period of 3 years from the date of 
receipt of final payment under the 
contract or in cases where an audit 
requested by the State agency or the 
Department remains )inresoIved« until 
such time as the audit is resolved: 



(6) The food service management 
company shall operate in accordance 
with current Program regulations; 

(7) The food service management 
coihpany shall not be paidiur meals 
which are delivered outside of the 
Qgreed upon dehvery time, are spoiled 
or unwholesome at tne time of delivery, 
or do not otherwise meet the meal 
requirements contained in the contract; 

(8) Meals shall be delivered in 
accordance with a delivery schedule 
prescribed in the contract; 

(9) Increases arid decreases in the 
member of meal oroers may be made by- 
the institution, as needed, within a prior 
notice period mutually agreed upon in. 
the contract; 

(10) All meals served under the 
Program shall meet the requirements of 
S 226.21; and 

(11) All breakfasts, lunches, and 
suppers delivered for service in outside* 
school-hours care centers shall be 
unitized, with or without milk, unless the 
Stdte agency determines that unitization 
would impair the effectiveness of food 
service operations. For meals delivered 
to child care centers and day care 
homes, the State agency may require 
unitization, with or without milk, of all 
breakfasts, lunches, and suppers only if 
the State agency has evidence which 
indicates that this requirement is 
necessary to ensure compliance^ with 

i 226.21. 

(i) Procurement provisions. State 
agencies shall require institutions to 
adhere||o the procurement provisions 
set fortlrin S 226.23. 

\3\ Institution appeal procedures. E^ch 
State agency shall establish an appeal 
procedure to be followed by an 
institution requesting a review of a 
denial of an institution's application for 
participation, a denial of an application 
submitted by a sponsoring OKanization 
on behalf of a facility, a termination of 
the participation of an institution or 
facility, a suspension of an institution's 
agreement, a denial of an institution's 
^^ipplication for start-up payments, a 
denial of an advance payment, a denial 
of all or a part of the claim for 
reimbursement, demand for the 



lemittancc of an ovcilpayincnt* and any 
other action of the State agency 
affecting the participation of an 
Institution in the Program or the 
Institution's claim for rei^nbur^ement At 
• nilnimitmt the procedure shall provide 
Oiot; 

(1) The institution shall be advised in 
writing of the grounds on whidi the 
State agency based its action^ the 
notice of a6tion. which shall be sent by 
certified mail return receipt requested, ^ 
shall also include a full description of ^ 
tfie institution's rights and 
responsibilities under^hii section; 

(2) The written request for review 
shall be filed by the appellant not later 
than 15 calendar days from the date the 
appellant received thejiotice of action, 
and the State shall ackiiowh;dge the 
receipt of the request Ibr aM>eal within 
lOc^endar days; 

(9) The appellant may cefute the 
diai^es contained in the notice of action 
In person and by written documentation 
to the review olficial. la order to he ^ 
considered, written documentation must 
be filed with the review official not later 
than 30 calendar days after the 
appellant received the notice of action, 
llie appellant may retain legal counsel, 
or may be represented by another 
person* A hearing shall be held by the 
review official in addition to, or in lieu 
of, a review of written information 
submitted by the appellant only^f the 
appellant so specifies in the letter of 
requi2st for review. Failure of the 
appellant Institution's representative to 
appear at a scheduled hearing shall 
constitute the appellant institution's 
waiver of the rignt to a personal 
appearance before the review official, 
unless the review official agrees to 
reschedule the hearing; 

(4) If the appellant has requested a 
hearing, the appellant shall be provided 
with at least 10 calendar days advance 
.written notice, sent by certified mail, 
return receipt requested, of the time and 
place of the hearing: 

(5) Any information on which the 
State agency*s action was based shall 
be available to the appellant for 
inspection from the date of receipt of the 
recrtesfiotLrevlew: 



(0) The review official shall be an 
^independent and impartial official other 
tfian, and not accountable to, any person 
authorized to make decisions that are 
subject to appeal under the provisions of 
this section; 

(7) The review official shall make a 
determination based on information 
provided by the State agency and the 
appellant, and on Program regulations; 

(8) Within 6Q calendar Uuys of the 
State agency's receipt of the request for 
review, the review official shall inform 
the State agency and the appellant of 
the determination of the review; 

(9) The State agency's action shall 
remain in effect during the appeal 
process. However, participating 
institutions and facilities may continue 
to operate under the Program during an 
ajq^eal of termination, unless the action 
is based on imminent dangers to the 
health or welfare of children. If the / 
institution or facility has been 
terminated for this reason, the State 
a^nny shall so specify in its notice of 
action; and 

(10) The determination by the State 
•^review official is the final administrative 

determination to be afforded to the 
appellant, 
(k) Program hsaistance. Each State 
^ - agency shall provide technical and 
^ Supervisory assistance to institutions 
and facilities to facilitate effective 
nt>gram operations, monitor progress 
toward achieving Program goals, and 
ensure compliance with the \f 
Department's nondiscrimination 
reflations (Part IS of this title), issued 
under Title VI of the Civil Rights Act of 
1964. Documentation of supervisory 
assistance activities, including reviews 
conducted, corrective actions 
prescribed, and follow-up efforts, shall 
be maintained on file by the State 
agency. Program reviews shall assess 
histitutionaf compliance with meal 
requirements* family«si» and income 
documentation where applicable, 
financial management standards, and 
non-discrimination regulations. The 
State agency shall annually review 33.3 
percent of all institutions, includftiig 
reviews of 15 pcr^nt of the child cure 
centers and outside-school-hours care 
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centort under each sponsoring 
orgnnlution reviewed* and 10 percent of 
the first 1,000 day care homes and 5 
percent of the homes in excess of 1,000 / 
under each sponsoring organization 
vevtuwed. SugkTe^T^ws sJiall be mode 
for newly participating sponsoring 
Ofganizotions with five or more child 
care facilities jfij^in thefirst 90 days of 
Program operands. The'State agency 
review system shall ensure that all 
institutions are reviewed at least once 
evexy four years. 

^ . (I) Program irregularities. Each State 
agency shall promptly investigate 
complaints received or irregularities 
noted in connection with the operation 
of the Program, and shall take ^ 
appropriate action to correct dny 
irregularities. State agencies shall . 
maintain on file evidence of such 
investigations and actions. FNS and OIG 
may make investigations at the request 
of die State sfgency, or whenever FNS or 
OIG determines ^at investigations are 
appropriate. 

(m) Child Care Standards 
Compliance. The State agency shall 
when conducting administrative reviews 
of child care centers, outside-school- 
hours care centers, and day care homes 
approved by the State agency under 
paragraphs (d)(3) and (4) of this section, 
determine cdmpltance with the child 
care standards used to establish 
eligibility and ensure that all violations 
are corrected. If violations are not 
corrected within 60 calendar days of 
written notification to the institution, the 
State agency shall terminate the 
Program participation of the violating 
institution or facility. However, if the 
health or safety of the children is 
imminently threatened, the State agency 
may immediately terminate 
participation of the institution or fadlity. 
»f, during an administrative review of a 
child care center, outside-school-hours 
care center, or day care home not 
approved by the State agency under 
paragraphs (d)(3| and (4) of this section, 
ihe State agency observes violations of 
applicable health, safety, or staff-child 
ratio standards, or attendance in excess 
of Ucisnsed capacity, the State agency 



shall promptly refer such viojatuinb to 
the appropriate authority. The Stole 
agency may deny reimbursement for 
meals served to attending children in 
excess of authorized capacity. 

(n) Sponsoring organization 
agreement. Each State agency shall 
develop and provide for the use of a 
standard form of agreement between 
each day care home sponsoring 
organization and all day care homes 
participating in the Program under such 
organization. State agencies may 
develop a similar form for use between 
sponsoring organizations and otner 
types of facilities. 
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EXCERPIS FROM: 
( 

4 

FEDERAL REGULATIONS 
CIVIL RIGHTS 



n5 



TITLE 7^ 



^eOOe-OF FEDERAL REGULATIONS 
PART 250.13 



7 CFR^ Part 250.13 



FEDERAL REGULATIONS— CIVIL RIGHTS 



Recipient a*gencies must coiiply with the U. S. Department of Agriculture 
Regulation 7 CFR^ Part 250. U(d) which states: 

"Distributing agencies and recipient Sgencies are subject to the 
Department's regulations effectuating title VI of the Civil Rights^ 
Act of 1964 (Part 15 of this Title) to the end that no persons in the 
United States shall/ on the grounds of race^ color^ sex^ reli^ion^ age^ 
or national origin^ be excluded from participation in^ be denied the 
benefits of^ or otherwise be subjected to discrimination under any 
program receiving Federal Financial Assistance from the Department. 

Recipient ajincies must; assure that alt commodities received will be served 
in a common dining room wherever possible^ and there will be no distinction or 
segregation whatever^ because of a person's race^ creeds or national origin. 

Recipient agency must assure the Office of Surplus Property that in its 
administration of donated food program, it will compl-y "^^^ l^- T.^T'^Son^iLont 
imposed by or pursuant to the Civil Rights Acts of 1964 and the U. S. Department 
of Agriculture Regulations 7 CFR, Part 15(a). ^ 
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